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You can go coast to coast by Boeing jet 


ee 


...in the time it takes you to drive 225 miles 


A Boeing 707 or 720 can take you as far in an hour as 
a hard day’s drive in your car. By Boeing jet, no part 
of America is far from any other part...no part of 
the world is far from the U. S. A. Even two weeks is 
enough for a vacation anywhere. Next trip, spend more 


time there — fly! “There” can be any of the 135 cities 
in the U. S. A. or 70 foreign countries served by 
Boeing jets. No matter how distant your destination, 
you’ll arrive rested and refreshed when you fly 
Boeing — world’s most proved, most popular jetliners. 


BOEING LaVUars 


UM RANGE 


These airlines offer Boeing jetliner service: AMR FRANCE * AIR-INDIA + AMERICAN + AVIANCA © B.0.A.C 


PAN AMERICAN * QANTAS « SABENA «+ 


* BRANIFF + CONTINENTAL + EASTERN + EL AL + IRISH « LUFTHANSA * NORTHWEST + PAKISTAN 


SOUTH AFRICAN ¢ TWA ¢ UNITED + VARIC and WESTERN. Boeing jets go into service later with: CUNARD EAGLE + ETHIOPIAN ¢ GHANA and PACIFIC NORTHERN. 
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Meet your new Dixie neighbors 


via DELTA’S new Southern Transcontinental Jet Service. You land non-stop at Atlanta’s 
new jet-age terminal—and instantly you know you’re in an exciting new South... brimful of 
new opportunities for trade, travel and vacation variety. Delta provides the most direct link 
between Golden West and Sunny South—with Delta hospitality all the way. Jets from the West 
Coast to Dallas, Fort Worth, New Orleans, Atlanta. Connections in Atlanta to all the Southeast. 


Call Delta for reservations 
or see your Travel Agent 


Sam PRancrscOo— 
Oak and 


LOS ANGELES — 
LONG Ofacm 


> 


One of America’s Pioneer Scheduled Airlines 


SUNSET 











October travel...in and beyond 
the Pacific Northwest 


A scenic route in Washington: Chuckanut Drive 


Chuckanut Drive, part of U.S. Highway 
99 Alternate between Burlington and 
Bellingham, Washington, is a 10-mile 
stretch of roadway that seems to hang 
between the mountains and the sea. For 
years the cutoff from U.S. Highway 99 
to reach Chuckanut was difficult and 
even hazardous to negotiate. Now there’s 
a convenient (though not too well 
marked) turnoff and overpass less than 
a mile north of Burlington. It’s a new 
invitation to drive the Chuckanut the 
next time you head north. 


The 23-mile alternate is only 2 miles 
longer than U.S. Highway 99. In Octo- 
ber, as frost colors the maple leaves and 
cooler weather gives a sharpened visibil- 
ity, you'll want to allow extra time to 
savor the view, perhaps to park your car 
at one of the numerous turnouts. (Some 
have a table or two for picnicking; at 
others, large rocks can serve as benches.) 
The heart of the drive is the stretch 
north of the Blanchard Bridge. The two- 
lane paved road serpentines high above 
Chuckanut Bay; you look across Samish 
Bay to Rosario Straits, past the San 





Flat meadows among ponderosa pines along Colockum Road 
are knee-deep with lupine, now seeded and beginning to yellow 
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Juan Islands rising to the west and north. 


Though narrow by today’s standards, 
this road was an engineering feat 50 years 
ago when it was built. It’s still.a marvel 
today, hewn into the rocky face of 
Chuckanut Mountain. Fortunately its 
curves hold you to a leisurely pace, for 
deer sometimes cross it, especially early 
in the morning or late in the afternoon. 


Near the northern end of the drive, 
Larrabee State Park offers attractive 
camping and picnicking facilities under 
the trees and access to the salt water 
beach. Several small eating places perched 
on the cliff-side specialize in oysters, 
served fresh from nearby Samish Bay. 


Parade of champions 

Grand finale of the Northwest horsemen’s 
year is the Parade of Champions Show 
on October 7 and 8 at Gold Creek arena, 
4 miles north of Redmond on the road 
toward Woodinville. 

At this show, with entrants from Oregon, 
Washington, and Idaho, top riders and 
horses (winners of local meets) compete 
for purses totaling $3,000. In the cutting 












horse events, the 1961 Northwest cham- 
pionships will be decided. (Incidentally, 
if you’ve never seen a cow pony cut a 
steer from a milling herd, you’ve missed a 
classic Western performance.) 


For spectators, this is one of the better 
opportunities to watch the Northwest’s 
finest show horses go through their paces. 
You'll see three and five-gaited mounts, 
quarter horses, Arabians, Tennessee walk- 
ers, hunters, jumpers, Shetland ponies. 


There will be two shows each day—after- 
noons at 2 P.M. and evenings at 8. At 
each session admission is $2. 


Two mountain roads 

Looking for a last weekend trip before 
the weather takes a bitter turn? Either 
of two forest roads over the Wenatchee 
Mountains opens up some spectacular 
and seldom-seen country. Today both 


roads are all but deserted, except briefly 
during deer hunting season (which opens 
October 14 this year), but they once knew 
the creak of harness and the crack of the 
ox driver’s whip. As late as 1892, before 
Wenatchee had a railroad, these were 


HUGH PARADIS! 


From view point on mile-high Mission Ridge on the Liberty- 
Beehive Road, you can look out to nearby rugged Stuart Range 
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NOW: SIX QANTAS JETS A WEEK FROM FUJI 


(and vice versa, too*) 


*Six days out of seven, you too can board a mighty Qantas 707 jet—and in 12% hours, you soar from San 
Francisco to the center of the South Pacific! Or you can dally for days in Hawaii—at no extra charge! The 
price of paradise ? Only $79.36 down, economy round trip. Call any travel agent or Qantas in San Francisco, 
Los Angeles, Beverly Hills, Honolulu. (Also BOAC, general sales agent, in major cities throughout the West.) 

QANTAS Australia’s Round-the-World Jet-Airline 








Map marks two scenic routes over Wenat- 
chee Mountains of central Washington 


haulways for freight and immigrants, and 
before that they were Indian trails. 
Although both of the two forest roads 
are shorter in miles from Ellensburg to 
Wenatchee than U.S. Highway 97, either 
will take twice as long to drive. 


OVER COLOCKUM PASS 

The 55-mile Colockum Pass route saves 
25 miles between Ellensburg and Wenat- 
chee, and you're only off the pavement 
for 24 miles. The trip is better begun in 
Ellensburg, as the climb is more gradual. 
Leaving Ellensburg, head east on U.S. 
Highway 10 for 7 miles, and turn north 
on the Kittitas Road (marked by the 


Clock Cafe). After $ straight miles across 
pasture lands and fields of golden stubble, 
turn east to intercept the Colockum Road 
which heads due north toward the hills. 


Ranches are named along here. There’s 
a Lazy E; and the Frying Pau, boasting 
an 1880 birthdate, has survived the stage- 
coach days. The heyday of freight 
whgons and stage coaches over this road 
was between 1880 and 1890. A stage 
could make it in a day depending on the 
weather, but wagons took a week. 

The road makes a quick but compara- 
tively easy 3-mile climb to pine forested 
heights. A little rough at first, it soon 
smooths to a good forest road; it crosses 
a virtually flat mountaintop for another 
7 miles before dipping down toward the 
Columbia at Colockum Pass. 

There are long views back at’ Mount 
Adams and Mount Rainier, and from 
Colockum Pass, down the descending 
north ridge, some deep and hazy pano- 
ramas of the Columbia basin. With bin- 
oculars you can look straight down State 
Highway 10 into Quincy, 15 miles away. 


Still marking the route along this rocky 
north ridge are a few lichen-covered stone 
cairns, possibly mementoes of the old 
stage days. These last 5 mountain miles 
are rubbly, but downhill. There are no 
high center spots, so just drive in low 
gear; you'll be back on blacktop as soon 
as you reach Colockum Creek. 


It’s a fast drive for the remaining 13 





®@ Reduced air fares. Young air travelers 
from 12 through 21 years of age can now 
take advantage of special “youth fares” 
when traveling between most U.S. cities 
on certain domestic airlines. Price of a 
“youth fare” is half the cost of a regular 
first-class ticket; no surcharge, other than 
the regular 10 per cent federal tax, is 
added. Seating assignment depends on 
space available, and may be either coach 
or first-class. Reservations are not ac- 
cepted until three hours before departure. 
For information, see your travel agent. 
© Golfing through Hawaii. A 15-day golf 
tour of the Hawaiian Islands, led by pro- 
fessional golfer Ruth Jessen, will depart 
from four West Coast cities on October 21. 
Tour rates are $729 from Seattle and Port- 
land, $763 from San Francisco and Los 
Angeles. Price of tour includes round-trip 
air transportation, accommodations, guided 
transportation throughout the islands, and 
golfing expenses (green fees, caddy services, 
etc.). For information or reservations, see 
your travel agent, or write the nearest 
office of the American Express Company. 
© Time Conversion Simplifier. When it’s 
2 p.m. Wednesday in Los Angeles, it’s 
5:30 a.m. Thursday in Singapore. A device 
to determine the time in any traveled part 
of the globe is a feature of the 1961-62 sail- 
ing schedule of the P & O-Orient Lines. 
For a free copy, write to P & O-Orient 
Lines, 155 Post Street, San Francisco. 

®@ One-day rail trip. A 500-mile rail ex- 
cursion behind “Old 844,” last of the giant 





For travel planners, an October check list 


Union Pacific steam locomotives, leaves 
Cheyenne, Wyoming, at 7 a.m., November 
11, and arrives at Ogden, Utah, at 7 p.m. 
the same day. One way fare is $22.50. For 
detailed information and reservations, 
write Tour Director, Railroad and Loco- 
motive Historical Society, 974 Pleasant 
Hill Road, Redwood City, California. 


@ Fall foliage bus tour. Extensive (38- 
day) bus tours of the United States orig- 
inate in Los Angeles on October 7 and 11 
and San Francisco on October 11 and 14. 
Tour price—$718.95 (plus tax) from Los 
Angeles, $731.85 (plus tax) from San Fran- 
cisco—includes round-trip transportation, 
accommodations, and sightseeing. Itinerary 
includes the Rocky Mountains, Montreal 
and Quebec, New England, New York 
City, Washington, D. C., the Great Smoky 
Mountains, and the Southwest. Informa- 
tion and reservations are available from 
your travel agent, Greyhound ticket offices, 
or Western Greyhound Lines, 371 Market 
Street, San Francisco. 


What a travel agent can do for you: 


Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and anliovanie. Agencies do not charge 
for arranging transportation, “package” 
tours, or accommodations, but may charge 
for “custom” tour services. 











OCTOBER 1961 


"60 YEARS OF MUSIC 
AMERICA LOVES BEST” 


98 EACH 


It’s the record buy of 
the year! Two brand- 
new editions — one 
pop, one classical—jn 
the famous “60 Years” 
series...for only $1.98 each! Each 
is packed with 12 priceless perform- 
ances. Limited time offer. Act now! 


VOLUME lil POPULAR 











MARRY LAUDER + 4 WEE DEOCH AN DORIS ) 
VERNON DALHART + THE PRISONER'S SONG | 


me RBG 


Complete selections by Belafonte, Sinatra, 
Miller,Shaw,Dorsey ,Goodman,many others! 
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Immortal performances by Toscanini, Caru- 
so, Horowitz, Fiedler, other all-time greats! 


The New and the Great Entertain on 


@ RcAVICTOR © 


manufacturer's nationally advertised prite—optional with dealer 
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%* THE WORD 


YOU WILL HEAR 
MOST WHILE 
TRAVELING IN... 


see 








is the expression of an inborn, deep-rooted attitude. 
Your friends: the farmer, the station attendant, the 
city dweller, the hotel man . . . all are ready to wel- 
come you to MEXICO, traditionally the friendliest 
country in the world. 


Come ... spend your vacation with amigos, AMIGO! 


Consul your Travel Agent / 


OR OUR OFFICES AT: 


Chicege 3, Il. 210 North Michigan Ave. Houston 2, Tex, 809 Walker Ave. Suire 146. 
Los Angeles 5, Cal. 3106 Wilshire Bivd. Miomi 5, Fie. First Nat'l. Bank Bidg. 315 
S. E. 2nd St. New Orleans 12, ta. 203 Sc. Charies Sereet, New York 20, NM. Y. 13 
West 50th. St. San Antonie 5, Tex. 209 E. Travis St. Sen Diego 1, Col. 1301 Fifth 
Avenue. Tucson, Ariz. Hotel Pioneer (lobby). Washington 6, D. C. 1302 Connecticut 
Ave., N. W. Montreal 3, ?. Q. Canada. 700 Dorchester Blvd. West International 
Aviation Bidg., Annex First Floor. Teronte 5, Ont., Cenede. 13 Bloor Sc. West 
Hevene, Cube. Calle 23 No. 72, La Rampa - Vedado. 


MEXICAN GOVERNMENT TOURISM DEPARTMENT PASEO DE LA REFORMA 35, MEXICO CITY 














miles to Wenatchee, part way on the wide 
road leading from the Alcoa plant. At 
Malaga, you'll come to your first store. 


THE LIBERTY-BEEHIVE ROAD 

To reach another route through the 
Wenatchees, drive northwest from El- 
lensburg on U.S. Highway 10 to Tean- 
away Junction, where it meets U.S. 97; 
follow U.S. 97 northeast for 11 miles and 
then turn right on a Forest Service road 
heading toward Liberty. 


This isn’t much of a short cut—you save 
only about 10 miles—but the scenery is 
reward enough; views from 6,000-foot ele- 
vations are so vast you seem to look out 
over the whole continent. 


It’s a winding mountain road that tests 
the driver more than the car, Quite 
smooth for most of its 30 miles, it offers 
a few stiff upgrades as you travel from 
south to north. 


The road swings first through forest, then 
past recurring talus slides as it steadily 
gains elevation, topping out in about 12 
miles. On the way you will stop again 
and again to look out at the Cascades 
spread beneath you. 


After you gain the summit, the road 
stays high, looping along the windy crest 
of Mission Ridge at elevations between 
5,000 and 6,000 feet, with new views at 
every turn. Except for short distances 
across Naneum Meadows and winding 
through woods, that is the continuing 
story of this road. 


You pass a few prospectors’ log cabins, 
now used occasionally by range riders 
or campers. These and the worn signs 
reading “Old Blewett Road” are the only 
conspicuous remnants of the past. Some- 
times cattle or sheep graze among the 
trees where the open sunshine and cool 
air encourages scarlet penstemon and sul- 
fur-yellow eriogonum to grow. 


With the sun behind you, you can see 
Canada in the distance, across waves of 
mountains. Glacier Peak and Mount 
Baker rise to the north, and the black 
mass of the Okanogan Highlands lies 
east. The Wenatchee River crosses from 
the west, the Columbia comes down from 
the north. Almost below you, a hodge- 
podge of red ridges makes a puzzle that 
requires a forest map for identification. 


On this route you have the experience 
of descending to a forest lookout. Beehive 
Lookout is at the end of a spur road one 
mile north of the through road. 


One mile below the lookout is Beehive 
Forest Camp, with beaver in its ponds. 


There are two picnic tables here. 


You are on pavement in another 3 miles. 


Squillechuck State Park is just a mile 
away. Though primarily for skiers, it has 
24 camping and picnicking sites. It’s 
seldom crowded, even though only 10 
miles from Wenatchee. Charge for over- 
night camping is 75 cents. 
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For the money you usually spend on a winter vacation 


We'll give you Europe 


Follow your dreams on one of these excit- 
ing tours and wind through places of beauty 
and history, sunshine and warmhearted- 
ness—for a vacation rich in discovery and 
joyfully low in cost. 

Italian Holiday to Zurich, Lugano, Pisa, 
Rome, Capri, Naples, Assisi, Florence, 
Milan and Geneva. For 16 days—only 
$599 complete’. 

Iberian Holiday to Lisbon, Seville, Torre- 
molinos, Madrid, Granada and Caceres. 
For 16 days — only $499 complete*. 


Mediterranean Cruise — (We jet you to 
Zurich and back.) Sail first-class from 
Venice aboard Typaldos Lines M/T Athinai 
to ports of call touched by magic. For 17 
days — just $691 complete’. 

See your travel agent or call Swissair 
for a day-by-day schedule of all the things 
you'll see and do on the tour of your 
choice. Or send in this coupon today. 


*Complete means everything, including round-trip 
Swissair DC-8 Jetliner from New York (based on 
the 17-day excursion fare), all meals, finest hotels, 
transportation, sightseeing trips & tips. 


Swissair, 171 Post St., San Francisco, Calif. 
Please send me complete information about 
Swissair’s special: [(] Italian Holiday, 
(] tberian Holiday, () Mediterranean Cruise. 
Name 

Address. 


City & State 


__ $10 


+SWISSAIR 


SWISSCARE - WORLDWIDE 








SCHOOLS 


IN BEAUTIFUL OJAI VALLEY 
BOYS’ RESIDENTIAL CATHOLIC HIGH SCHOOL 
College, University Preparctory . . . Fully accredited, 
9th to 12th grodes . . . Extensive compus, 13) acres... 
Sunny, Healthy Climate . . . Modern buildings . , . 
Gymnasium, all sporis, swimming pool 


1962 Registrations NOW — Send for Brochure 


VILLANOVA PREPARATORY SCHOOL, Augustinian Fathers 
12096 Ventura Avenue Ojai, California 


ik () MILITARY ACADEMY 


In the Beautiful Sierra Madres 

High School—Supervised Study 
Small Closses—Bond Training 

“THE BEST 

WINTERTIME 

HOTEL IN MEXICO” 


Athletics 
19125 E. Sierra Madre, Glendora 
from 
DELAPLANE IN MEXICO 
by 
©o Stan Delaplane 
and Bob de Roos 



















Season: Oct. Ist to May Ist 








BALSA HOTELS 


in Mexico City jandin Acapulco 


Hotel EL PRESIDENTE Hotel EL PRESIDENTE 
Hotel DEL PRADO | Hotel ELCANO 
Hotel PRADO-ALFFER | Hotel PRADO AMERICAS 
Hotel PREMIER ' Hotel NOA-NOA 
Hotel MARIA ISABEL ; Motel TAMPA 


Your Travel Agent Wil! Confirm 


Executive Offices: 
Hamburgo 135, Mexico City, Mexico. 


Represented in U.S.A. by: 
JOHN A TETLEY CO., INC. 


Los Angeles - San Francisco. 





“A FISHING PARADISE” 
RESTAURANT POOL 


Motel Guaymas Tun 


Write P. O. Box 350 (Mention Sunset) 
Guaymas, Sonora, Mexico 
J. DAVIDSON, President 
JAMES W. RICE, Manager 


HOTELS 


" SAN FRANCISCO'S NEWEST! 


Heart of Civic Center 





GRACIOUS LUXURY 


400 tuxurious, airconditioned rooms 
and suites, with facilities and 
services comparable to the finest 
anywhere. Excellent restaurant, coffee 
shop, lounge, Garden Terrace dining area, 
heated pool. Ample free parking 


MOTOR HOTEL 





MARKET AT EIGHTH 


For reservations or color broct.ure 
contact your travel agent, or write 
Dept. S at above address. 


Another in Del Webb's Chain 
Serving America on the Go 


} ARIZONA TRAVEL 





WONDER LAND 


FOR THANKSGIVING, 


CHRISTMAS & NEW YEAR’S! 


Spend the holidays with your family 
at this famous resort 15 miles from 
Phoenix. Private 18-hole golf course, 
riding, pool, etc. Write for special 
holiday program and rates. 


RESERVATIONS: Consult your travel agent, 
write, wire or phone Phoenix, WE 5-3811; 
L.A. Office, MA 6-7581; S.F., YU 2-6905; 
Seattle, MU 2-1981; Portland, CO 9899. 


WIGWAMA 


INN e COUNTRY CLUB ¢ BUNGALOWS 
Litchfield Park, Arizona 


Reade Whitwell, Manager 











Loveliest Hotel on the West Coast of Mexico 


The Playa De Cortes “ *ss.""" 


Guaymas, Sonora 
250 poved miles sovth of the border. Deep sec 
fishing, water skiing, skin diving. Cocktail lounge, 
swimming pool, delicious meals with highest U. S. 
health standards scrupulously mointained. Special 
summer rotes with or without meals. Write: 

ELDRED H. TANNER, Mor. 
for illustrated folder. 











it's ideal now in Sunny Arizona! Make early reser- 
vations for Nov. 1 opening of ovr 20,000 acre 
luxury Ronch Resort. Golf, swim, oll ranch activi- 
ties. Children’s counselor. You're 
only hours away from sunshine 
ond o worm dry climate. 

See your travel agent, 
write or call Dallas Gant 
Rancho de los Caballeros 
Wickenburg, Arizona 





















FEEL THE 
MAGIC OF 
THE OLD 
WEST 


IN we wile kt ae. ae 
WARM DRY SUNNY 


[7 ARIZONA 


Heart of the Scenic Southwest 
Come—join the happy people! Explore ro- 
mantic missions and old ghost towns... 
follow historic Spanish Trails. You'll 
cherish every magic moment in warm 
friendly Tucson. 
free colorful booklet — write: 
Sunshine Climate Club, 
Tucson's Visitor and Convention Bureau. 
6109-A Pueblo, Tucson, Arizona 














on the new short route to Mexico City 
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Camelback Inn 


at PHOENIX, AR?tZONA 
Enjoy foll holidays under warm Arizona 
skies. Golf ot nearby Paradise Valley C.C 
Thanksgiving & Christmas-New Years ore 
standout vocations for family fun. 

For details contact us or call: 


Los Angeles..... DUnkirk 8-1151 
San Francisco .. . EXbrook 7-2717 
Phaenix .. +... WHitney 5-8441 











YCSOn'S wont FAMOUS 


Arizona's Oldest and Finest Ranch Resort Club 
Opens 22nd season. For the best vacation 


you will ever have! Rates from $85 to 
$130 weekly for everything. No extras. 
Horseback riding, heated swimming pool, 
delicious food. Arizona at its best. Write 
for illustrated folder. 


Mr. and Mrs. Howerd W. Miller, 
P.O. Box 5505, Tucson, Ariz. 
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ee ~ at the NEW, CORONET MOTOR 
ete HOTEL, a garden oasis secluded 

“ in the heart of downtown Phoe- 

nix at the corner of north Central 

* and Roosevelt so convenient to 
™ “fly in’” or “drive in.’’ Here, 

“ business visits become vacations 
—ee and vacations, alone or with 
“ families, become memorable ones. 
ew ~The new Coronet is indescribably 
oe different from any building pre- 
« viously on the Arizona scene! 
me All “‘standard’’ rooms feature 
» studio-living room appointments, 
< $eparate dressing rooms, kitchen- 
~ ettes with refrigerators, commodi- 

* ous closets, view windows, TV, 
~~ taped music, radios; yet you pay 
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- colorful SCOTTSDALE, ARI- 
ZONA, blows the call for vaca- 
tion as your spirit moves you — 
unfettered by “directed’’ recrea- 
tion of “scheduled” meal-times 
that merely increase your cost 
and hamper your freedom. Yes, 
only you set the pace at the new, 
SCOTTSDALE RAMADA RE- 
SORT hotel. Here, you choose if 
you'll dine in delightfully — or 
out at other famed spots. Exhila- 
rating pursuits all over the West's 
Most Western Town and Paradise 
Valley — or peaceful pleasures of 
pool and patio. Even the accom- 
modations are varied to suit your 
individual or family preference. 
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ao —— > REGIMENTED! 
ee penn eon wa “gem j 
=e Tutson ~Go Phoenix; Go RAMADA INNS. 
pene : Arizona sounds a high note NOW 





for a vaeation ‘thar is a real ten- 
-- sion-break from those regimented 
hours at home and on the job. 
This time go Ramada Inns where 





en . it’s your whim that's pampered. 
pont ee Go RAMADA for exquisite din- 
ee ing rooms serving excellent foods 
os ower" and 24-hour coffee shops — but 
= “ only at your command as to times 
pete and selections. Go RAMADA for 
= gay conviviality in cocktail 
era lounges with dancing and enter- 
— tainment — or to sleep ‘round the 
wee clock in your sound-proofed 










room. Go RAMADA for envigor- 
ating swims in Olympic pools — 
; or lazy lounging in sun or shade. 





















sa ; NO more than for the ordinary. Nightly entertainment in the OK = — = Go pany for ere = co 
“ Yes, here's the crowning ticket for Corral lounge, dining room, cof- ~~ = * + reel ses ag in ae sited 
commercial guests or for vaca- fee shop, gift shops — yours, but . en : Pla “Aothe iid soft ‘= “ blue ecies 
tioners — unhampered, unregi- ses at your choosing and all at our “ay | &= ¥ ry Cae te atte 2) —P 04 
- oe. to your courtly wes + remarkable “Luxury for Less’: QS — : aan Se aie Ranedan, Come 
ene pe ht 7 AR Hh = ~ ‘ SCOTTSDALE RAMADA RESORT SS = » enjoy their blessings sow! : 
as J peed . 3 : . 
enn neds x a a os Sond = (A Ramada Inn) SS See your Travel Agent or write 
— . leet at, Combat doin = ~ a 333 West Main St. = - for information, color brochure. 
: : ™ ~ Scottsdale, Ari 
- 4 PSeonix, Arizona nee SS pe ee ©, Arizona =. Go RAMADA INNS 
See your Travel Agent <= Sark See your Travel Agent « PHOENIX 
Raasitia or write for “- ee Th or write for <= 3825 E. Van Buren 
¥ more information, = me q more information, TUCSON 
brochure. t-~ b - naib 
~~ color brochure. =3 ms = color brochure 404 N. Freeway 
es as° West Ho] 
Hotel Westward Ho 


NEW GOLF COURSE! 
150 NEW GUEST ROOMS! 
NEW VIP COTTAGES! 
NEW BALL ROOM! 
For Arizona's Fabulous All-Year Resort Hotel 
























in Paradise Valley, Scottsdale, Arizona 
Mountain Shadows, the gay new social and bus- 
iness center of Phoenix (in the shadow of 
Cc Iback M in) willsoon beevenmore . 
spectacular—more than doubled in size. All 
these new features will be ready for 
winter visitors. Gourmet cuisine. 
For Reservations—write or telephone 
WhHitney 5-4561 
Los Angeles . . .DUnkirk 8-1151 
San Francisco . . EXbrook 7-2717 
Don B. Burger, Gen. Mgr. 












National prestige, resort atmosphere 
and in-town convenience in 


Phoenix, Arizona 
Delightful any month of the year " 


Vacations 


Convenient location, European 
Plan rates, year around air- 
conditioning for visitors on 


Business 


Write P. O. Box 2711-B for 
color brochure and rates. 


RESERVATIONS: Consult your 
Travel Agent, write, wire or phone 
Phoenix AL 3-2181; L.A. Office 
MA 6-7581; S. F. YUkon 2-6905; 
Seattie MU 2-1981; 

Portiand CO 9899. 


HOTEL WESTWARD HO, Phoenix, Ariz. 








nae & —. dry eS and 

rating cattle ranch on 10, acres 

virgin land. Hea NEWCOMERS... 

a a a a. —to the West will find Sunset ais 
Marge Towne. : ; ful in their new surroundings. Make 


White Siton Kemel 








a new friend, by telling them about 
the Magazine of Western Living, 
on sale at leading newsstands. 


SUNSET, Menlo Park, California 
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~~ Lh sa! 


Smile away winter routine with 
an exciting sun-tan vacation. 


There’s everything under the 
sun to see. reser- 
vations now! 


- For literature write to Valley of the Sun 
Visitors Bureau, Phoenix, Arizona, Dept. S-13 


Phoenix 


Arizona's Valley of the Sun 


in 

















RANDOM TOURS presents the most complete tour of 
Mexico ever offered! THIS IS THE ONLY SPECIAL TRAIN 
TOUR TO MEXICO FROM THE WEST COAST! Leave the 
week-end after Thanksgiving, ond arrive home before 
Christmas! Travel in deluxe Pylimon accommodations 
direct to Mexico City on Random's special streamlined 
train, complete with private lounge and dining cars! 
Enjoy Christmas shopping in Mexico! Spend three weeks 
visiting Zacatecas, Mexico City, Xechimilco, Cuerna- 
vaca, Taxco, Acapulco, Chapingo, Tehvacan, Tlaxcala, 
Orizabo, Fortin, Puebla, Guadalajara, Mazatlan, and 


other cities! Your worries about transportation, hotels, 
boggage, sightseeing, and meals are expertly handled 
by your experienced RANDOM escorts! 

Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Avenue, Seattle, Wash. 





EUROPE 


VIA SPECIAL TRAIN! 


Tulip time in Holland! Easter in 
Poris! A Rhine steamer trip! The 
Vienna opera! Venice in o gon- 
dola! These ore just o few of the 
highlights of what will be the 
most memorable trip of your life- _ 
time! It's history's first speciol 
train tour of Europe! You'll sail 
from New York City on the Queen 
Elizabeth on April 11 of jet across the Atlantic! By sleeper 
train, you'll visit France, Spain, Monaco, Itoly, Austria, 
Switzerland, Germany, Denmork, Hollond, Belgium, and 
England! You'll never change trains while on the Con- 
tinent! See Europe's most famous cities—stay in deluxe 
hotels — dine at the Lido 
ond other world-famous 
restovronts! Reserva- 

tions are limited. 
Make your 
plans now. 
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Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 


















Fun will be king for 19 days on Random’'s 
golo 1962 Mardi Gras Rail Tour! Travel 
to New Orleans aboard Rondom's spe- 
cial streomlined train! Enjoy deluxe 
Pullmon accommodations and Visto- 
Dome, private lounge, and dining cars, 
with me change of trains! Visit Salt 
Lake City, Denver, Colorado Springs, 
Memphis, Atlanta, Miami (3 days), Bell- 
ingrath Gordens in Mobile, ante-bellum 
homes in Natchez, and Grand Canyon. 
Attend the Mardi Gras Ball ond Tableau 
and see the Mordi Gros parades during 
4 days in New Orleans! Also see the 
Mardi Gros parade in Mobile and attend 
the Confederate Bali in Notchez! Leove 
Seottle ond Portland on Feb. 21 
















































Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 
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FROM NEW YORK, FEB. 14, 1962 
50 DAYS-18 PORTS - 13,493 MILES-$995 up 
TENERIFFE © LAS PALMAS © CASABLANCA * MALTA 
ALEXANDRIA © HAIFA © RHODES + YALTA © ODESSA 
CONSTANTSA * VARNA © ISTANBUL * ATHENS ¢ DU- 
BROVNIK © NAPLES © CANNES © GIBRALTAR « LISBON 


15 exciting countries . . . RUSSIA 
and the BALKANS on the FULLY 
AIR CONDITIONED “OLYMPIA”. 
Renowned Continental cuisine, ex- 
pert service. Shore excursions by 
AMERICAN EXPRESS. 

See Your TRAVEL AGENT 


GREEK LINE 


210 Post Street, San Francisco 8 
617 South Olive Street, Los Angeles 14 
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FOUR WINDS 
CRUISE TOURS 


Best Facilities—Most Reasonable Rates 
SEE ALL OF FASCINATING 
SOUTH AMERICA 


Sailings Every Month! 

Down one coast, up the other, by First Class Lux- 
wry Ships. Inland Excursions, Cross Country Tours. 
Go in Leisure and Comfort. Finest Hotels, Exciting 
food, meet Interesting people. 

Price includes everything!! 

from 53 Days........ $1895 

Send for Free Folder 


MINS cir 


CENTER 
133 O'Farrell Street, Son Francisco, YU 2-5867 














GRAND WORLD 


TRAVCOA, the ye 
exclusive ial 


TOUR rsonall poe Re 
65 days $2995 Around- The: World 
KIPLING items op 
WORLD TOUR Rt bh. 
51 days $2750 areas. pal 
THE ORIENT antec Ves oaks 
35 deys $1950 Sut receptions in pee 
Ss finest 4 

wavel ‘aot 24 departures-most 

or write ‘ need cquuute. 


TRAVEL CORPORATION OF AMERICA 
27 E. Monroe St., Chicago 3, Ill. RA 6-2650 








See the magic of the Taj Mahal at 
the time of the full moon. Visit the 
Orient, Asia, India, Pakistan, and 
the Middle East. Departures 
monthly via B.0.A.C. Jet traveling 


The World 


Around 


Monthly Orient, South Pacific and 

Holy Land tours from $320, plus air. 

Write fer folders. See Travel Agent o 
aupintour¢= 


212 Stockton, San Francisco, Calif. 











South America 


Unusuol Travel Bargain 

Visit Panama, Soy or a] 

Chile, Argentina, ruguay, razil only 

all-expense. All travel b: Small escorted 

groups. For FREE detai Suite: 

Americans Abroad, Inc., Travel Service 

91 University Station, Minneapolis 14, Minnesota 
CALIFORNIA 


LA PAZ 7, 


5-day package - Lv. Tijuana - includes “§ 
trans. - Hotel Los Cocos - all meals - sh 
fers - tourist card - fishing permit - fishing 1 64 


G2Hoo! 
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TOUR 


Our most popular tour! A fascinating fort- 
night of thrills and latin adventure in cosmo- 
politan cities, colonial towns, and at tropical 
beaches, including Guadalajara, Guanajuato, 
San Miguel, Queretaro, Patzcuaro, San Jose 
Purua, Mexico City, Cuernavaca, Taxco, and 
Acapulco, Call your travel agent now. 

from Tijuana $34360° from Tucson $33]12* 

from San Antonio 5998*° 


*includes air fare 
See your Travel Agent or call 
your local Aeronaves Office 
Diners’ Club Cards honored at ADM offices 


@AEPRRANES 


COMPLETELY AIR-CONDITIONED 


DEC. 21 © 16 DAYS ® from $390 
(Christmas-New Year Cruise) 


JAN. 8 © 16 DAYS ® from $390 
JAN, 25 ® 20 DAYS ® from $590 
FEB, 15 ® 23 DAYS ® from $660 
MAR. 11 @ 18 DAYS ® from $440 
% Intimate Stella Polaris limits 
eruise membership to 165. One 
sitting in dining salon, Dockside 
anchorage at most ports of call. 


GRAND MEDITERRANEAN 
SPRING CRUISE sails from 
New Orleans on March 31, 1962. 
68 days (Southampton). Optional; 
Naples 56 days, Monte Carlo 59 days. 
See your travel agent or write 


Cuprer Line cE] 


1 ROCKEFELLER PLAZA, NEW YORK 20 























S.S. Lurline 
Holiday Mexico Cruise 


Christmas and New Year's ot sea. 4 days in sunny 
Acapulco. The LURLINE is your hotel throughout. Op- 
tional Lurline and Western sea-air combinations. Sail 
from San Francisco on Dec. 22, return Jan. 4. Rates 
from $415. Write—cali—or visit: 


ALBERTSEN TRAVEL SERVICE 
26—O'Farrell Street, San Francisco 8, California 
Telephone YU 2-2552 





6TH ANNUAL RAIL TOUR TO 









“BIG 6 FOR 
THE SIXTIES"’ 


Trip of o Lifetime: Personally escorted: Departing L. A. 
Nov. 27th. VISIT; Mexico City, Taxco, Acapulco, Puebla, 
Fortin, Veracruz, Oaxaca, Monte Alban, Guadolajara, 
Mazatlan & more. All streamlined—lightweight pulimans, 
diner, lounges plus famous pvt. RR car “Lo Marguerite 
de Oro,’ superb hotels. Truly an ocean cruise by rail. 
Superbly planned by Finlay Fun-Time Tours, acknow!l- 
edged experts on Mexican rail tours. Wonderful Christ- 
mas shopping in Mexico. Spec. Pac. northwest departure. 
All inc. rotes from $536.00 


ewe 
lorful brochure Coen 
Finlay Fun-Time Tours, 11308 Burbank Bivd. 
orth Hollywood, Cal 


or see tte travel — TOUR _ ... 
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GIRIRAT 
way to go back east 


Go Great Northern... the incomparable Empire Builder 
or Western Star for fast, twice daily service from Seattle- 

to Chicago. Great sightseeing all the way (Glacier 
National Park, Minnesota lakes, Mississippi River Pali- 
sades) as you ride in stretch-out, move-about comfort. 
Superb food and beverage service. Convenient connec- 
tions in Chicago with trains east and south, 


GREAT TRAVEL BUY 
62 plus 
tax 

Round trip $94.95 plus tax. Save even more with thrifty 

Family Fare Plan... leave any day of the week. Go Now 


—Pay Later Plan lets you enjoy the fun of travel now... 
agua Gall ever 12, 18 or 24 months, 


One-way reserved 
coach seat fare, 
Seattle to Chicago. 





GO GREAT 
GO GREAT NORTHERN 


For further information, reservations 
—write: se 











WEST COAST 









Take a leisurely European Holiday 
Combine it with a Caribbean Cruise 
Leave right from the West Coast 
Enjoy resort luxury at Sea! 

18 Sun’n Fun Days while cruising —calling 
at Acapulco, Canal Zone, Jamaica, Bermuda. 
29- or 40 Day First-Class European programs 
(in your own de-luxe motorcoach), Britain, 
Holland, Belgium, Germany, Switzerland, Aus- 
tria, Italy and France. Conducted throughout 
—no worries — You're free to enjoy the 

splendors of the Old World, 

Choice of returns: steamer, or jet via the 

pole or via N. Y. 

Rates from $1495 for 68 days West Coast 

back to West Coast, including European Tour. 

From Vancouver, San Francisco, Los Angeles. 
Sailings May 1, June 28, July 6, July 15 


For special detailed free folder 
send coupon to: 
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PALM SPRINGS’ 
LUXURY RESORT 


Truly fabulous resort in 23 acres of 
exotic tropical gardens. Swimming, 
sun-bathing, riding, tennis—Country 
Club golf privileges, Gourmet food. 


European plan rates. 

El Mirador 
Paim Springs, California 
Reservations: Consult your travel agent; 
write or call Palm Springs FA 4-1141; 


L.A. MA 6-7581; S.F. YU 2-6905; Seattle 
MU 2-1981; Portland CO 9899; S.D. ZE 6500 
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WINTER 2 
VACATION IN 
SUN -DRENCHED 
DEATH 

VALLEY, 


—_—_, ior 
ta A 


Clear desert skies, cool nights. Famous 
Fred Harvey resorts for every vacation fa- 
cility including golf, swimming, horseback 
riding. Delicious food and nightly enter- 
tainment at the luxurious American Plan 
Inn or the modest European Plan Ranch, 
Season; November thru April. 


For our colorful brochure and reservations, 


INN ~~ 
contact your travel agent, or write P. O. 


Box 52, Death Valley, California 





- TRAVEL SERVICE » 


ah 
Yloeou. 4 


SANTA CRUZ COUNTY 


An unspoiled wonderland of oer ge 
beaches and primeval redwood parks. 
From the a of deep sea fishing 
to the 
. travel the pleasure trails of Cali- 

fornia’s County of Contrasts . . . Come 
for a few days or a few months .. . don’t 
be surprised if you want to stay forever. 

@ Send for FREE 28 PAGE ALL COLOR BOOKLET 


eee) ~) ee 
Sente Cruz, Celifornia 








Travel Director 


“FURTHER INFORMATION AVAILABLE By WRILING DIRECT TO THESE SUNSET-RECOMMEND D 


' 


TRAVEL SERVICE >» 








Ghost Towns in October? 





Certainly! They may be seen in 
short trips from your motel in... 


BISHOP ! 


Ancient Indian Petroglyphs, too; 
but, perhaps best of all is the mag- 
nificent Fall Coloring in the High 
Sierra. Gorgeous golds and yel- 
lows, reds and greens—so be sure 
to bring your camera. For free in- 
formation, write to: 


BISHOP BOOSTERS 
Box 232, Bishop, California 


“Ideal for DOING, or 
just VIEWING” 














HOTEL PLAYA MAZATLAN 


SUMMER RATES 
Mexico's beautiful resort-Hotel on Tropical Pa- 


cific Shores, 750 miles south of the Border, all 
paved. The only hotel right on the beach. Fine 
food, air cond. swimming pool, fishing, hunting, 
golf, loafing. water sports. MAZATILAN, SINA- 
LOA, MEXICO. Telephone 23-23 and 37-73. AAA 
and ane approved. 


<< TRAVE! 
CAPITOLA... oxcoucnrut, 


Awoy from city heat and hurry e Indian summer in 
winter e Fine Beaches « Ocean fishing e Lagoon 
e Boating « Good Motels e« Shopping Center 
e Theoter @ Begonia capital of the world « This 
year come to Capitola! 


Write for: CAPITOLA CHAMBER OF COMMERCE 
Free Brochure we» (Capitola California 
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“We 
bless you 
every day — 

this is a 
beautifully 
planned 


trip.” 















(another unsolicited letter 
concerning Haley Holidays) 
Much as we'd like to take all the 
credit, it would be immodest. We 
must share it with our representa- 
tives. But we do take credit for 
choosing them. Carefully. That way 
we ensure Haley Holidaymakers 
are met with thoughtfulness and 
imagination whether they are travel- 
ing to Hawaii or Tanganyika. So next 
time you see a travel agent ask about 
Haley Holidays. In fact, demand 
Haley. Then you can bless us, too. 
For your next Haley Holiday, see 
our travel ad on the opposite page. 


The Haley Corporation 


235 Maentgomery Street, San Franeisco 





WELCOME 
ABOARD! 


How long has it been since 
you travelled on a train like the Vista- 
Dome North Coast Limited? 

This is the train—the only train in the 
Northwest—with stewardess-nurse serv- 
ice. And “‘Sue’s” a registered nurse. 

This is the train—the only train in the 
Northwest—with new Slumbercoach 
service that gives you a private room with 
seat by day, bed by night, at modest 
extra cost on a coach ticket. 

And this is the train withthe Traveller’s 
Rest buffet-lounge and Vista-Dome cars. 
Welcome aboard the train that makes 
travel fun again! 

Write for free illustrated folder on 
travel to Chicago and East. 


NORTHERN PACIFIC RAILWAY 


1622 Smith Tower, Seattie, Wash. 











Call or Write your Travel 
Agent for Colorful Folder 


530 West 6th Street, Los Angeles 14 
MAdison 7-0569 
442 Post Street, San Francisco & 
EXbrook 2-4330 





SUNSET 

















APL CARGOLINER CRUISES 


re President Cargo- 
liners (deluxe freighters) are 
distinguished by an atmos- 
phere of gracious informality. 
Accommodations meet the 
most discriminating stand- 
ards. For complete informa- 
tion, see your Travel Agent. 
Or write American President 
Lines, Dept. A San Francisco 4. 


Choose From Fou0e Would Kroules 
Around the World +- Southeast Asia 
Orient « New York to California 


AMERICAN PRESIDENT LINES 





San Francisce. Les Angeles, Seattle. Portiand, Chicage, Boston, 





New York, Washington 0 C.. Honolulu 











A holiday in 
Malaya is gay 
and exciting. 

If you want to 
see all of the 

Orient come to 

magnificent 

Malaya. 











23 days in South Africa 
-. + only $460 for everything 


Two of you touring together can enjoy 
comfort, even luxury, here. See the wild 
animals close to your picture-window 
bus. Stand in wonder before majestic 
scenery. And you can enjoy this in 
year-round sunshine. 

This is the SARBUS way to see South 
Africa thoroughly. Ask your Travel 
Agent for “Sarbus Tours” booklet or 
write direct, Dept. R. 

First in travel RAIL, ROAD, AIR 
in South Africa 


SOUTH AFRICAN RAILWAYS 


U. S. Travel Headquarters at 
655 Madison Avenue, New York 21, N. Y. 


















































‘ICELANDIC 


TO EUROPE RuaAie 


LOWEST rote 





Se York to EXTRA Low Season sav- 
ICELAND ings, biggest Family 
ENGLAND Pian* reductions. of 
SCOTLAND any scheduled airline. 
HOLLAND me wherever you go 
on long-range pressur- 
ae ized DC-6Bs with U.S.- 
SWEDEN trained crews. First 
DENMARK class legroom, full- 
FINLAND course meals included. 
LUXEMBOURG | “****t‘sentows 
isrectrontts $355 
Ask Any TRAVEL AGENT 


ICELANDIC sinunes 
@ lorrneiom 


210 Post St., San Francisco 8 YU 2-7651 
Write for folder $. Also New York « Chicago 
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Considering a 
peenanan Holiday? 


mw Then use this 
~ colorful Haley 
folder as your 
complete plan- 
ning guide. It 
contains hotel 
prices, air fares 
= from all U.S. 
points of de- 
parture, a map 
of Hawaii and 
its Neighbor Islands, and full details 
of four ideal Haley Hawaiian Holi- 
days. 






Send for it TODAY, no obligation of course 


~-----------------,; 


| Please send your FREE Haley Hawaiian Holiday folder 














City. Zone____ State 
235 MONTGOMERY STREET 


| 
| Name 
Address | 
! 
| The moire Resparatten ! 
| SPECIALISTS SEAS TRAVEL | 
| San Francisco ~- YUKON 1-1880 1 
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FREE New Foreign Car Guide to 
European Auto Travel “THE ABC’s 
OF EUROPEAN AUTO TRAVEL” 


Gives costs, dimensions, performance of all 
foreign cars: How to rent, lease or ship 
home with up to 30 months to pay! 8 pages 
of cars in full color. Tells how to get Free 
Mileage Chart, Kilometer Conversion Table, 
Road Maps, Hotel/Motel Guide, etc. Mail 
coupon or present to your travel agent. 


NAME 





ADORESS 





ciTY STATE 
Write Dept. 12 


auto/europe 


Les Angeles, Cal.: 268 S. Beverly Dr., Beverly Hills, BR 2-3148 
San Francisco, Cal.: 233 Sansome, EX 2-7894 
Seattle, Wash.: Sey MA 2-56 











travel the different world of 














is Mormon Country 


if you like pioneer history, you'll love Utah, 
with its traces of the mountain men, the 
Donner Party, the Mormon Settlers, and the 
49-er's on the storied pioneer trails of Utah. 


Write today for your trip information 


UTAH TOURIST & PUBLICITY COUNCIL 
Dept. 109, Utah State Capitol- 
Salt Lake City, Utah 


NG kan nn divogn sees ons obveseececs 
Address......... svesadeibeee aes ers 
oes eZ Cn ec eens Jevtucusdes 


MOUNTAIN STATES ©. 


t+ MOUNTAIN STATES >» 


Colotiu 
COLORADO 


calis 
you 
for 





Come away to Colorado for Summer fun this 
Fall during Nature's finest color spectacular! 
Highways and trails lead through a splendor- 
land of golden aspen, scarlet oak, evergreen, 
snowy peaks, sunny blue sky. The air is great! 
Exciting rodeos, fiestas, cliff dwellings, ghost 
towns. Superb trout, big game! 
SEND TODAY for your FREE Literature Kit! 
Includes 52-page, full-color Vacation Guide; 
full-color State Highway Map Folder; State- 
wide Events List for Fall; Hotel, Motel, Dude 
Ranch, Resort Information, with prices. Write: 
COLORADO DEPT. OF PUBLIC RELATIONS 
554 State Capitol, Denver 2, Colorado 



















VACATIONING 
in UTAH ? 


Stay at Salt Lake City’s 
HOTEL UTAH 


or 


MOTOR LODGE 


Adjacent to the famous Mormon Temple 













SWIM at the Lodge pool 
DINE in the beautiful 
SKY ROOM 
high atop the Hotel 
SEE outstanding scenic 
attractions nearby 
Write or phone DAvis 


8-9114 for reservations 
or Hilton Reservation 
service in all major cities. 


Send for free illustrated 
folder and map giving 
complete details on 45 
miles of runs on famous 
Aspen & Buttermilk Moun- 
tains—served by six chair and 
two T Bar lifts with combined 
capacity of $,100 passengers per 
hour. No long lift lines. No 
crowded slopes. Shows areas for 
, inter i and expert 

skiers. Includes daily and weekly 
> lift rates and information on the Aspen 
> .Ski School under the direction of Friedl 
Pfeifer and Fred Iselin. Also complete 
directory on all types of accommodations 
| and special entertainment features. Write 





ASPEN SKIING CORP. 
DEPT. 16 ASPEN, COLORADO 


: NEW YORK 
IN NEW YORK CITY 


IT’S THE 


Cowwodore 


FOR RESERVATIONS, PHONE 
EXBROOK 7-0629 





(SAN FRANCISCO) 
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MEXICO 


A Sunset Discovery Book of 
Mexico. Vital travel infor- 
mation. Border regulations. 
Mexico City by o choice of 
highways with colorful spots 
enroute. What to see in 
and around Mexico City. 
Yucatan, Baja California. 
11! photos, 6 mops. $1.75. 





Ideas tor 
FAMILY CAMPING 


Contains all the answers for 
the family just beginning 
this populor activity as well 
as hundreds of ideas for ex- 
perienced veterans. How- 
to-do-it photos show equip- 
ment, how to pack, Ney oh to 
do in an emergency. 

equipment check lists. ir 75 





HAWAII 
Pian your trip with accurate 
information on the favorite 
Pacific vacation spot, How 
to get there, where to stay 
on each of the six islands; 
what to see in tourist cen- 
ters and out-of-the-way lo- 
cations. Over 70 large pho- 





tographs. Maps of each 
island, Revised. 1.75 
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A Sunset Discovery Book of 
California from San Luis 
Obispo to Oregon. Guide 
to San Francisco and near- 
by areas. Trinity-Kiamath, 
Shasta-Lassen, the northern 
coast, Sierra Nevada, and 
Gold Country. Only $1.75. 
Order from Lane Book Co. 
Menlo Park, California 


7* SOUTHERN CALIFORNIA AREA > 


Opposite Disneyland 


Park and walk 
LOW WINTER RATES 

Leading Credit Cards Honored 
Free Continental Breakfast 
and all-day Coffee Bar. 
Heated pools. Write for bro- 
chure ond rates 

KE 5-121) 
1540 S$. Harbor Bivd., Anaheim, Calif. 





® Free Television 

© Fully Equipped Kitchens 

® Heated Pool—Free Parking 
® Free Continental Breakfast 


~«\ Cccannlaa 


APARTMENT HOTEL 
SANTA MONICA, CALIF. 
849 Ocean Ave. Tel. EX 3-0486 








ADVERTISERS IN THIS 


Travel Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 


dations, upon request. 
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A short cruise 

on the Panama Canal 

A new boat is plying the Panama Canal 
these days. It’s the 64-foot Las Cruces, 
a launch with the look of a pleasure craft: 
picture windows instead of port holes, 
fore and aft, port and starboard on the 
lower deck; a festive, striped canopy to 
shade the after section of the upper deck 
in the heat of the day. 


The Las Cruces was built expressly for 
sightseeing, and it will be welcomed by 
the tourist who hasn’t time to take pass- 
age on an ocean-going vessel for a trip 
clear through the canal. Now you can 
take a 24-hour round trip through the 
8-mile Gaillard Cut, one of the canal’s 
most interesting sections. It’s added in- 
centive for making at least a brief stop 
at Panama City on a trip to Central or 
South America. (Heretofore you could 
look at the canal—from roads, from the 
Panama Railway, from the window of an 
airplane; but in recent times, there has 
been no sightseeing boat in service.) 
The Las Cruces can carry 200 passengers. 
It cruises between Pedro Miguel Locks 
and. the town of Gamboa, which mark the 
south and north ends of the Gaillard Cut. 
The vessel schedules a trip every Satur- 
day morning to connect with trains of the 
Panama Railroad. (See page 61 for de- 
tails about the trans-isthmus rail trip.) 
Under a package plan you can take the 
train from Colon (at 8:10 A.M.) or from 
the Panama Station (at 8 A.M.) to Gam- 
boa. Here you board the Las Cruces for 
its 8:55 A.M. sailing, which goes through 
Gaillard Cut to Pedro Miguel Locks, and 
back to Gamboa. Waiting trains return 
passengers to departure stations, either 
Panama (12:10 P.M.) or Colén (12:20). 
Price of the rail-boat tour is $4 for adults, 
$2 for children 5 to 12 (those under 5 ride 
free). Tickets are sold at tourist agencies 
in Panama, some hotels and motels, and 
the Panama Railroad ticket office. 


You might suppose, in this day when 





in Panama Canal’s Gaillard Cut, sightsee- 
ing boat gives you close view of passing 
ships. Above, Swedish tanker Kookaburra 
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... 80 take a breather... enjoy yourself in 
Oregon's finest recreation and scenic area 
To cater to every whim: Over-the-waves dining, 
cocktail lounge, indoor and outdoor heated swim- 
ming pools, gift shop, beauty shop, riding stables, 
In immediate vicinity — golf, bowling, hunting, 
fishing (lake, stream, surf, deep sea). 


COMPLETE CONVENTION FACILITIES 


BEACH 
RESORT 





Completely equipped 
family apartments 
or “Adult Village” 
hotel rooms. 


For reservations 
phone or write 





SURFTIDE 


Oceanlake, Oregon 
PhoneWYman 4-2191 
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"HOW TO DECORATE YOUR HOME WITH MUSIC 





... the FISHER WAY 


Pee ee eee es coeseoeseeeeooe 


Write for FREE idea Book showing how 
easily you can install FISHER Custom 
Stereo Components in your home. Forty 
pages of beautiful room settings and plans 
for your guidance and inspiration. Expert 
and novice will find the FISHER HAND- 
BOOK invaluable. Write for it today! FREE! 


THE FISHER 





Fisher Radio 
21-47—44th Drive 
Long island City 1, N. ¥. 


Please send me, without charge, the 1962 
Fisher Handbook. 





Addr 
City 





Zone State___. 













Let these books help you make the 
most of the West’s great scenic and 
recreational attractions 


NEW! WHAT TO SEE AND DO 


This new book from Sunset is your guide 
to all 170 California State Parks and 37 
Historical Monuments. STATE PARKS 
OF CALIFORNIA provides ideas for 
vacation and weekend fun . . . gives you 
a preview of what to see and what ac- 
commodations are available, before you 
go... and helps you enjoy them more 
while you're there. By John Robinson 
and Alfred Calais. $1.95 


MEXICO 


A Sunset Discovery Book of 
Mexico, Vital travel infor- 
mation. Border regulations. 
Mexico City by a choice of 
highways with colorful spots 
enroute. What to see in 
ond around Mexico City. 
Yucotan, Baja California. 
111 photos, 6 maps. $1.75. 


HOW TO FISH THE 
PACIFIC COAST 


How to find, catch, and 
identify positively 207. ma- 
rine gome fish. Describes 
baits, equipment; how to 
play ond land. New, tested 
techniques. By Raymond 
Cannon. Fits in tackle box. 
338 pages. $4.95 


Other Sunset Travel Books 


Outdoor Family Fun in the West....$1.75 
Hawaii 

Northern California 

Southern California 


Order from your dealer or 


LANE BOOK COMPANY 
Menlo Park, California 
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ambitious engineering projects are com- 
monplace, that a canal almost 50 years 
old would no longer compel the interest it 
once did. Yet it remains a remarkable 
achievement, one that captures the imag- 
ination of every Canal Zone visitor and 
bears testimony to great ingenuity of de- 
sign and construction. 


Nautical charts . . . to add 
interest to a cruise 


Here’s a suggestion that can add to the 
interest of a cruise in coastal or island- 
studded waters: Take along your own set 
of nautical charts. 


On such a cruise (a few examples are 
the Inside Passage off the coasts of Brit- 
ish Columbia and Alaska, Norway’s 
fiords, the Greek Islands of the Aegean 
Sea, the Strait of Magellan at the tip of 
South America) you'll repeatedly find 
charts useful. You aren’t concerned with 
the navigating, of course, but you'll find 
yourself wondering about the names of is- 
lands, points of land, settlements, and 
mountain peaks that come into view; or 
your exact position at a given time; or 
how long it will take to reach the next 
port. You see a lighthouse or an old ship- 
wreck, shoals and reefs and rocks, and 
other features that assume special signi- 
ficance when you're on a ship’s deck. A 
nautical chart, as a helpful source of an- 
swers, is second only to someone who has 
sailed the same course so often he knows 
it by heart. 


Although the ship’s officers may be willing 
to let you take a look at the ship’s charts 
on occasion, these are in almost constant 
use for navigation. If you have your own 
set you can refer to them as often as you 
like and, furthermore, use them for a 
cruise record, marking the course as you 
go and entering notations for future ref- 
erence. 


Charts of practically all the navigable 
waters of the world are published by two 
agencies of the United States Govern- 
ment. The U.S. Coast and Geodetic Sur- 
vey has charted those within and sur- 
rounding this country and its possessions. 
The U.S. Navy Hydrographic Office pub- 
lishes charts of the remaining navigable 
waters of the globe. 


Each of these agencies publishes listings 
of its available charts. 

For free copies of C&GS index pages cov- 
ering the specific areas you want, write 
to the Department of Commerce, U.S. 
Coast and Geodetic Survey, Washington, 
D. C. (or, if you live in or near a port 
city that has a branch office of the Sur- 
vey, write to that address). 

For a copy of the Hydrographic Office 
catalog ($3), write to U.S. Navy Hydro- 
graphic Office, Washington, D. C. (or, if 
you live in or near a Naval District head- 
quarters city, write to the Branch Hydro- 
graphic Office at the headquarters). 
Average cost of each agency’s charts is $1. 





beauty 
m beau 
of Japan 


at almost 
the speed of 
sound 


Never has air travel seemed as 
calm and serene as your flight 
aboard a DC-8C Jet Courier of Japan 
Air Lines. Gone are the sensations 
of hurry and speed. ‘Even though 
you fly at close to six hundred miles 
an hour, the ocean merely crawis 
beneath you. The sun takes a thou- 
sand miles to set. Time seems to 
stand still. 

The world inside your cabin is one 
of complete relaxation. Touches of 
traditional Japanese beauty quiet 
your senses. Your kimono-clad host- 
ess movés with such innate grace, 
anticipating your desires, it’s restful 
just to watch her. To watch the way 
she proffers you an o-shibori hot 
towel or fills a fragile cup with sake. 
To catch the limpid grace of her every 
movement, the calm beauty of this 
world both you and she live in for 
the few delightful hours it now takes 
to fly to Japan. 

For Japan comes all too soon. 
From San Francisco or Los Angeles 
via Hawaii, it’s only a half day's 
flight to Tokyo on the DC-8C Jet 
Couriers of Japan Air Lines. But it’s 
a flight you'll remember for the feel- 
ing of the calm beauty of Japan it 
gives you while you fly to the Orient 
at almost the speed of sound. See 
your travel agent for reservations. 


VAL hostess Hiroyo Tanaka 
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“Cross mound” at north end of Casas Grandes ruins indicates 
astronomical awareness on the part of original inhabitants, 600 
to 900 years ago. Short arms point directly north (to Polaris) 


Just below the Arizona-New Mexico border: 


The biggest and 


most puzzling ruin 


All the time we've been turning our attention to the great Toltec 
and Mayan ruins in the Valley of Mexico and farther south, or 
to the cliff cities and other desert pueblos of our own South- 
west, the biggest and most puzzling prehistoric ruin of all has 
been lying right under our noses, practically unnoticed, less 
than 100 miles south of the Mexican border. This fall, at last, 
the rubble and sod of centuries are cleared away, and you can 
see Casas Grandes (“big houses’’) looking much as it must have 
appeared when Spanish explorers found it and gave it that 
down-to-earth name in the sixteenth century. 

In turn, the ruined pueblo gave its name to the neighboring 
Chihuahua settlement of Casas Grandes and, when that vil- 
lage—now called Old Town—was bypassed by railroad con- 
struction at the turn of the century, to the new city of Nuevo 
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and south, while longer ones align with sunrise and sunset at 
the equinoxes. Round platforms are unexplained; there is one 
more, out of picture at left. More ruins show in the background 


RUSS AND NITA ROSENE 
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Three-story apartment ruins (with tallest wall remnant at left) 
rise behind foreground objects: stone metate and mano, parrot 
cages with stone rings and plugs, stone-covered drain, pit oven 
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Which securities 
should you buy? 


-? 
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Thaker me a ; This is a question we like to answer. Not that it’s always 
ees =e | easy. But it’s the best way we know to demonstrate 
the difference in our service and our value to you. 


oe 
BS 


The answer starts with research, a continuous and vital 
operation at Dean Witter & Co. We think it’s impor- 
tant enough to spend hundreds of thousands of dollars 
annually to find the best answers. Our 72-member 
research feam is one of the largest in the industry and 
it’s available to you — through our Account Advisors. 


Values change, and it pays to select investments with 
just you in mind — your objectives, financial require- 
ments and living habits. 


If you want professional help specifically designed for 
you alone, based on thorough analysis, we can be of 
practical help...we can suggest which stocks or bonds 
you should buy. Why don’t you contact an Accounf 
Advisor today at one of our 32 Western offices? Or, if 
you'd like more information about our firm, its policies 
and the services available to you, write for our 24 page 
illustrated booklet, “Working for You at Dean Witter.” 





DEAN WITTER. & Co. 


Members New York Stock Exchange « Pacific Coast Stock Exchange 


45 Montgomery St., San Francisco « 632 South Spring St., Les Angeles 
440 Washington Bidg., Seattie ¢ 220 Equitable Bidg., & Licyd Center, Portiand 


Western offices serving investors in Arizona, 
California, Hawaii, Nevada, Oregon and Washington 


SOUND INVESTING FOR BETTER WESTERN LIVING 
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SPECIAL ALOHA RATES 
AT SHERATON HOTELS 





DECEMBER AND JANUARY 


Or 


ROOM RATES 






Winter’s wonderful at Waikiki. 
So are the Special Aloha Rates 

25% off on guest room rates 
: at all four Sheraton Hotels 
= a on the beach Waikiki 
Pe in December and 
January. The weather is terrific — beauti- 
ful and balmy. Water temperature: 70°. 


You can save again with Sheraton’s Free 
Family Plan — no charge for children 
under 14 in the same room with adults. 
See your travel agent for reservations or 
call your nearest Sheraton Hawaii Reser- 
vation Office. (In Portland, AT 8-6111; 
in Seattle, MU 2-3475; in Los Angeles, 
DU 3-2141 ; in San Francisco, EX 2-1517.) 
Either way, you get confirmed room and 
rate reservations in 4 seconds via 
RESERVATRON, Sheraton’s exclusive 
electronic computer. 

ROYAL HAWAIIAN — Special Aloha Rates 
from $12.40 single 

MOANA — Special Aloha Rates from $7.50 
single 

SURFRIDER — Special Aloha Rates from 
$10.10 single 


PRINCESS KAIULANI — Special Aloha 
Rates from $7.50 single 


By jet: 5 hours from the West Coast; 10 
hours from the East; by ship: 4% luxurious 
days via Matson Lines 


SHERATON 
HOTELS IN HAWAII 


Also coast to coast in the U. S. A. in Canada and overseas. 








Sheraton Hawaii Reservation Office 
Sheraton-Palace Hotel 

Market St. at New Montgomery 

San Francisco, California 

Hawaii is calling me, especially with 
Sheraton’s Aloha Rates. Please send me 
more information and colorful brochures. 
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Casas Grandes on the railroad. 


When renowned archeologist A. F. Ban- 
delier saw the dun-colored mounds that 
comprised the ruins in the 1880's, he 
urged their investigation, assuming that 
they represented the Hohokam race of 
resourceful but unsophisticated pueblo- 
dwelling farmers who left us the apart- 
ment-house ruins of Casa Grande Na- 
tional Monument near Coolidge, Arizona, 
and of Pueblo Grande in Phoenix. 


ONE SURPRISE AFTER ANOTHER 

But three years ago, when excavation 
finally got under way, one surprise after 
another turned up. Here, in addition to 
the only urban ruin in Mexico (and the 
largest on the continent), were the trun- 
cated pyramids and I-shaped ball courts 
belonging to the Toltec culture of south- 
ern Mexico, along with a 450-foot un- 
dulant structure suggesting Quetzalcoatl, 
the Toltecs’ feathered serpent-god. 


These ceremonial structures of the south, 
with the adobe houses and ingenious ir- 
rigation and drainage systems of the Gila 
and Salt river valleys to the northwest, 
the pottery of the Rio Grande Valley to 
the north, and a great quantity of uni- 
valve and bivalve shells from the Gulf of 
California, indicate that Casas Grandes 
either carried on lively trade and com- 
munication with peoples of distant re- 
gions or was a melting-pot composed of 
immigrants from several directions. 


Just last month the Joint Casas Grandes 
Expedition of the Instituto Nacional de 
Antropologia e Historia of Mexico City 
and the Amerind Foundation, Inc., of 
Dragoon, Arizona, completed the “dig” 
that has brought Casas Grandes to light 
and will mean the doom of significant 
portions of it: The adobe walls, protected 
in their hillocks of debris for centuries, 
are once again exposed to the erosive 
effects of rain, snow (elevation here is 
5,000 feet), and wind, and cannot be ex- 
pected to last. The stone-faced “cross 
mound” and platforms (“pyramids”) will 
fare better, and the expedition purposely 
left some of the communal-dwelling 
mounds unopened, and opened only parts 
of others, so that there will be something 
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left intact for future probers to study. 
If you visit the excavated portions this 
year, you will see a few well-preserved 
ceiling timbers, interior and exterior stair- 
ways, and wall plaster still in place after 
at least 600 years. 

The almost total lack of southern arti- 
facts to accompany the ceremonial archi- 
tecture is an archeological puzzle. On one 
of the stone pyramids, a small copper 
turtle of exquisite workmanship was 
found, reminding that Bandelier recorded 
a Jocal rumor describing just such an arti- 
fact 75 years ago. Otherwise, most of the 
things removed have been of pottery, 
stone, and shell: ollas, axes, manos, pre- 
cisely carved metates, and jewelry. 


THE APPROACHES 

Fairly direct though primitive roads go 
to Casas Grandes from Arizona and New 
Mexico, as shown on the map at bottom. 
They are not at all suitable for ordinary 
cars in wet weather, but in fall they 
should be passable again. 

The route from Agua Prieta, Sonora, 
traverses a 7,000-foot pass known as El 
Pulpito. It is used regularly by truckers, 
but can give low-slung vehicles trouble. 
A comparatively fast road is the flat-land 
track running some 70 miles south from 
Antelope Wells, New Mexico; “fast” 
means that competent truck drivers cover 
the distance in less than four hours. Bor- 
der stations here may be closed late after- 
noons and on Sundays and holidays. 


At Palomas, across the border from Co- 
lumbus, New Mexico, you begin a 110- 
mile, all-day journey to Nuevo Casas 
Grandes on a rough dirt track that still 
uses, part of the way, the roadbed built 
by General Pershing’s troops during the 
Mexican incidents of 1914. Border sta- 
tions on both sides of the line remain 
open until 10 p.m. CST—something to: 
know in case you use this route to return 
from Casas Grandes. 

Unless you’re dedicated to the idea of 
doing things the hard way, you will use 
the longer but all-paved route to Casas 
Grandes from E] Paso, perhaps as a side 
trip on a drive into central or southern 
Mexico (see How’s thé high road to Mex- 
ico City? in the February 1959 Sunset). 
El Sueco, where you turn west from the 
Central Highway, is 141 miles from the 
border; gas up there or at Villa Ahumada, 
57 miles north, for the 122-mile side road 
to Nuevo Casas Grandes. 


Four miles beyond Nuevo Casas Grandes, 
in Old Town, a sign at the second plaza 
reading “A las moctezumas” points the 
way to the ruins, about half a mile south 
on a dirt road. Taxi fare direct to the 
ruins from Nuevo Casas Grandes is 15 
pesos ($1.20 U.S.); you will use a cab if 
you go to Nuevo Casas Grandes by rail 
(first-class round trip from Juarez: $4.86 
U.S.), by bus (round trip from Judrez: 
$6.60 U.S.), in your own plane, or on an 
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JUST ONE FIAT! A prestige car for more than 60 years, yet peerless in economy of price and per- 
formance. What a difference it can make in your family’s life! The new Fiat model 600/D brings you new 
styling and greater economy—more horsepower, 10 mph more speed, reduced fuel consumption—in a car 
as easy to drive and park as the famous model 600 it replaces. Whether you are a one, two or ten-car 
family, just one Fiat can average down your travel costs and fully satisfy your pride. At $1249*, Fiat 600/D 


is hundreds of dollars less than any compact or comparable import. Save on gas, oil, tires. Start this 
economy now. See your dealer. 


a VVG ets 


“Suggested price, p.o.e., New York. Sales and service throughout U.S. and Canada. For overseas delivery or rental, see your Fiat Dealer, travel agent, or write Fiat Motor Company, Inc., 500 Fifth Ave., N.Y. 36, N.Y. 
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Wollensak Stereophonic Tape Recorder 
Model T-1515-4, under $230 at fine music 
and photography stores everywhere. 


Wollensak means precision in sound! Just touch a button, sit back, relax. Let the magnifi- 
cent Wollensak Stereophonic bathe you in sound, rich, and full-bodied as only stereo tape can 
bring it to you. Listen to the sound of the world’s greatest voices, triumphal orchestras 
captured precisely by the exclusive Wollensak ‘“‘Balanced-Tone.’’ Know the unique pleasure 


and satisfaction of owning a Wollensak Stereophonic 
oe playing 2 and 4 track stereo tapes, or recording WOLLEN SAK 
and playing up to 8 hours single track. Dual speed, Dwision of Revere Camera Company Q 


A Subdsigiary of 


10 watts of power. See it, hear it now. Mieatsota Mitmine ano [fanuractenine 


.. WHERE RESEARCH 15 THE KEY TO TOMORROW 
CHICAGO 6. LLUINOIS 
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Aeronaves de Mexico flight from Tijuana 
(7 AM. PST, Tuesdays, Thursdays, Satur- 
days; round trip: $58.64). 

You will find adequate motels and res- 
taurants, with a safe water supply, in 
Nuevo Casas Grandes. 

At the excavation site, you will be in a 
Federal Archeological Zone, where a sign 
gives notice that a two-peso (16 cents) 
entrance fee is chargeable except on Sun- 
days and holidays..Often there is nobody 
on hand to collect, however, and you may 
wander freely and alone among the ruins. 


THE MORMON SETTLEMENTS 

When Utah outlawed plural marriage, 
fundamentalist Mormons moved south 
into northern and eastern Arizona, and 
across the Mexican border into Chihua- 
hua. On the inviting, arable land in the 
eastern foothills of the Sierra Madre, they 
laid out towns in the same spacious style 
they had known in Utah, with wide ave- 
nues lined with shade trees, large brick 
houses, and the inevitable irrigation 
ditches flowing with sparkling water. 


Mexican revolutions eventually forced 
the evacuation of most of the settlements, 
but two of them just outside of Nuevo 
Casas Grandes—Colonia Dublan and Co- 
lonia Juarez—remain as English-speaking 
outposts where the apple harvest, begin- 
ning in August, crowds the highway with 
trucks taking the crop to Mexico City. 


FOR LOCAL COLOR——A 20-MILE LOOP 
About three miles south of Nuevo Casas 
Grandes, where the pavement parts com- 
pany with the railroad and swings west 
toward Colonia Juarez, a primitive dirt 
road continues south along’ the tracks. 
Except when this road is mired by rain 
or escaping irrigation water, you can drive 
carefully the 14 level miles to the elegant 
old Luis Taraza Hacienda at San Diego, 
then cut directly over to Colonia Juarez 
and return to Nuevo Casas Grandes on 
pavement. Three miles before you reach 
San Diego, you pass some meadow-bor- 
dered pools fed by hot springs, with tem- 
peratures exceeding 100°, where local 
people come to bathe. 


If you're prepared for some remote ex- 
ploring, the beautiful old Mormon town 
of Chuhuichupa, in a high mountain 
meadow almost 90 miles southwest of 
Colonia Juarez, should be your goal. The 
turnoff is just west of San Diego: after 
driving an abandoned railway roadbed, 
fording streams and crossing high ridges, 
and negotiating a maze of suddenly better 
but harder-to-follow logging roads, you 
arrive at the new sawmill town of La 
Mesa, just north of Chuhuichupa. 
Chuhuichupa, isolated as it is, survived 
until World War II. Graceful poplars 
still shade its abandoned Utah-style 
houses. In the country around, you can 
catch small trout in the aspen-bordered 
streams and occasionally hear the gobble 
of wild turkeys off in the pine woods. 
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Auto exploring the West... 
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Of the villages shown here, many are simply clusters of half a dozen adobe houses 


24 





Back road cruase through 
the Papago country 
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Southern Arizona’s season of thunder- 
storms is all but over, and the border 
country between Nogales and Yuma is 
about as green as it is going to be this 
year. If autumn days seem to get almost 
as hot as those of midsummer, Westerners 
impatient for the pleasant desert winter 
can take encouragement from the fact 
that the sunshine that lasted from 5:29 
A.M. to 7:30 P.M. in mid-July will last only 
from 6:37 to 5:41 in mid-October, with 


the sun much lower in the sky at midday. 
For motorists out to enjoy the early-fall 
desert, a happy compromise between 
high-speed Federal highways and lone- 
some dirt roads is Arizona Highway 86, 
the 137-mile link between Ajo and Tucson. 
On this lonely speedway you will see so 
few cars that you will take notice of every 
one that passes, and in an absent-minded 
moment you may catch yourself waving 
to the other driver, in the automatic ges- 
ture of open-road comradeship and mu- 
tual reassurance that’ went out of style 
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THE NEW APPROACH TO INSURANCE 





How you may 
save #100 or more 
on your next car! 

















Before you buy your next car, why not 
see an Allstate Agent? You'll discover 
Allstate’s auto finance bank plan may 
save you money two ways: with low-cost 
financing through a cooperating bank, 
and with Allstate’s low rates on the in- 
surance you need. You get all the benefits 
of being a “cash customer” when you 
select your car. And you get plenty of 
time to pay. 





Here’s how Allstate’s auto finance bank plan 
works: you select the new or used car you 








want—and then find out how much cash Allstate’s plan is a great convenience, too, as well as 
you'll need to buy it. Give your Allstate amoney saver. The same monthly payment can cover 
Agent this information and he’ll help make both financing and insurance. You get everything in 
arrangements with a cooperating bank to give one package. If you’re planning on buying another 
you low-cost financing. When you return to car, why not call on an Allstate Agent? He'll gladly 
your dealer to sign the papers, you can hand give you full details—at Sears, at an Allstate Insur- 
him a check and drive your car away. It’s as ance Center, or in your home if you prefer. Allstate 
simple as that! Insurance Companies. Home offices: Skokie, Illinois. 

May we helpyou? 


ALLSTATE (4) AUTO INSURANCE 
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Covered wagons congregate in scattered encampment at Sells 
during Feast of St. Francis. Although cars and pickup trucks 


elsewhere more than a generation ago. 
For most of its length, the Tucson-Ajo 
road traverses the big Papago Indian Res- 
ervation—2,855,.221 acres of relatively 
little-altered Sonoran desert stretching 
from Mexico halfway to Phoenix, and 
from Tucson’s outskirts almost half- 
way to the Colorado River. Along the 
asphalt highway and its more modest off- 
shocts, you enjoy not only the broad 
clean sweeps of bunchgrass prairies, sagu- 
aro-spiked horizons, and a wide sky only 
occasionally smudged by the yellow drift 
from Ajo’s copper smelter, but also 
glimpses of the placid life of the Desert 
People—the Papagos. 

First you see—one or two or a dozen at a 
time—the reddish adobe houses with flat 
sod roofs. The extent to which the Pa- 
pagos have adopted the white man’s ways 
and implements is apparent in the screen 
doors and glass windows, the steel wind- 
mills, the cars and old-fashioned (but not 
necessarily old) wagons in the yards, and 
the concrete watering-troughs in the mes- 
quite-post. corrals. Judging from things 
like these—and from the everyday cloth- 
ing you see on the women hanging out 
the wash, on the stocky cowmen riding 
herd or driving tractors, and on the chil- 
dren playing soccer or volleyball in the 
school yards—you might assume pretty 
thorough integration into the world of 
the white man. 
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Christian missionaries, in the last 400 
years or so, have made much headway 
among the Papagos on both sides of the 
border; yet many ancient customs and 
rituals survive, along with the language. 
Things you’re not likely to see except by 
special invitation are the rain dances 
(held several times each year) and the 
annual deer dance, performed by different 
groups in several parts of the reservation. 


A custom that has almost died out is the 





are increasingly in evidence, many Papagos still prefer tradi- 
tional wagons. Families rest in shade, awaiting day’s events 


placing of the dead on elevated platforms 
outdoors for several days before burial, 
to give their souls a good start in the 
direction of heaven. Food and drink are 
placed within easy reach, under the un- 
written rule that anything left uncon- 
sumed overnight may be finished off by 
the wakeful friends and relations camped 
nearby. 


The most common indigenous practices 
—some of which you will observe if you 





Village at Walls Well was deserted when we passed by; occupation of many out-of- 
the-way settlements is seasonal. Stone chapel is the most substantial building 
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Extra care 
for big missiles 


Working closely with military and 
manufacturers’ representatives, S. P. 
developed a way to move delicate missile 
components to operational bases, using 
standard Piggyback equipment. Mount- 
ed in containers on flatbed trailers, 
which are then placed on S.P. Piggyback 
flat cars, the components enjoy a safe, 
temperature-controlled and impact-free 
ride. Once again—a problem solved by 
transportation teamwork and Southern 
Pacific freight-handling skills. 
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Extra fun | 
for little misses 


Like grown-ups, kids have the time of 
their lives on Southern Pacific. Trips to 
the diner for tempting meals, or to the 
Coffee Shop for snacks. Room to ram- 
ble around, in spacious Pullman accom- 
modations or the comfortable Chair 
Cars. Scenery galore. Friendly S. P. 
attention from a host of helpful people. 
On your next trip, take the whole crowd 
on Southern Pacific —for the real rest 
and wonderful fun of train travel. 





Southern Pacific 


Serving the Golden Empire with 
TRAINS « TRUCKS « PIGGYBACK ~- PIPELINES - 








A 36-inch telescope was carly installation at new 


Kitt Peak observatory, on 


do much traveling about the reservation 
—are not connected with beliefs, but 
only with survival and comfort. They in- 
clude the gathering and processing of 
mesquite beans, wild grains, and the fruit 
of pitahaya (organ-pipe cactus) and 
saguaro, and the making of clay pots 
and yucca-fiber baskets, trays, and mats. 


GETTING ACQUAINTED 

The Papagos do not consider themselves 
quaint or picturesque, and make no at- 
tempt to exploit the paleface travelers in 
their midst. They are as friendly as any- 
one else, but they will be surprised and 
embarrassed if you seem to regard them 
as curiosities. 


Despite strong ties with others of their 
own race across the Mexican border, and 
the frequency of, Spanish names on the 
Arizona side of the line, English—not 
Spanish—is the second language of the 
grownups, the first language of the 
younger generation, and the only lan- 
guage of tribal publications; you should 
have no trouble communicating with Pa- 
pagos you meet. If you exercise the same 
ordinary courtesy that you would at 
home, you will not make a nuisance of 
yourself by invading their privacy unin- 
vited, with or without camera. 

In the middle of the reservation, sur- 
rounded on all sides by villages with 
fascinating Papago names, is Sells (named 
for a former U.S. commissioner of Indian 
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Papago reservation 
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affairs), the tribal capital and seat of the 
government’s Papago Agency. If you 
need information or help, go to the office 
of the agency superintendent. A sunny 
Papago girl will answer your questions or 
direct you to someone who can. 


Most trading posts have good supply of Pa- 
pago baskets. Note horse collars on wall 


Church steeple serves as launching platform for skyrockets and other fire- 
works. At left of dome you can see man who lights fuses for night display 


EXPLORING THE BACK COUNTRY 

The 8,000 Papagos living in 74 villages on 
4,500 square miles of desert leave a lot 
of empty and little-used open space. If 
you’re at home on desert roads, you will 
find the many offshoots of State 86 in- 
viting indeed. Some of them—you can 
easily tell which, by looking at them— 
have little or no traffic, and should not be 
traveled by anyone not equipped and sup- 
plied for emergencies; but those that lead 
to inhabited villages are civilized enough 
for anybody. Carry water, in any case. 
One easy-to-reach point of interest is the 
magnificent saguaro cactus forest 3 miles 
south of Sells, on the road to Topawa. 


For campers, spurs of the reservation’s 
austere mountain ranges enclose many 
a fine cove scented with ereosote-bush, 
canopied with lacy palo verde, and pro- 
vided with the hi-fi of wrens, tanagers, 
and orioles. If you want to camp, go to 
the Tribal Office at Sells for a permit. 
There are no tourist accommodations on 
the Papago reservation, and there is only 
one restaurant—the Sells Coffee Shoppe 
—but you can get groceries at any of the 
trading posts. 

Probably the most alluring landmark is 
the great pointed monolith of Baboqui- 
vari Peak, 7,864 feet high, east of Top- 
awa. Baboquivari (bahbo-KEE-varee) is 
Papago for “with its beak in the air.” 
To reach a camping site in Baboquivari 
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NEW1...from SAN FRANCISCO 


the first and only thru jets 
to MIAMI! 








From LOS ANGELES...the only 
nonstop jets to FLORIDA! 


From SAN FRANCISCO to MIAMI... no change of jet. The fastest direct service. Choose coach 
or first-class. HOUSTON ...the only nonstop jet service. NEW ORLEANS... . new direct DC-8 jet 
service. ORLANDO (Gateway to Cape Canaveral) and JACKSONVILLE... the fastest thru service. 


Call your Travel Agent or DOuglas 2-6180. In Oakland, call TEmplebar 4-1950. San Jose, 
REgent 9-6370. San Mateo, Diamond 2-9444. Sacramento, ask Operator for enterprise 1-3070. 


From LOS ANGELES to MIAMI... 3 flights daily, including 2 DC-8 jets, the only no change 
of plane service. TAMPA and HOUSTON... nonstop DC-8 jet service. NEW ORLEANS... 
2 flights daily, including DC-8 jet. ORLANDO (Gateway to Cape Canaveral), JACKSONVILLE . 


Call your Travel Agent or MAdison 0-1810. In Long Beach, call NEwmark 8-0358. Van Nuys, 
STate 6-5950. Burbank, THornwall 5-7618. Pasadena, SYcamore S-5975. 


From SAN DIEGO—Super Electra II Prop-Jets to: MIAMI .. . the only thru service, jet-powered 
all the way. HOUSTON .. . the only nonstop service. NEW ORLEANS ... the only thru service. 
TAMPA, PENSACOLA, JACKSONVILLE, MOBILE... fiy NATIONAL all the way! 


Call your Travel Agent or CYpress 7-4583 
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this year, 


vacation abroad 











in 
Great Britain's 


Loveliest 
Island Colony. my 


Go abroad to Bermuda . . . you'll 
pack a world of new experiences 
into your trip. You'll discover a 
foreign land flavoured by 
British customs and manners .. . 
an island colony of so many pleas- 
ures, every minute is filled with the 
making of memories. 

Plan your cross-country trip to 
give yourself some free time to see 
New York. Then on to Bermuda, 
a weekend cruise by luxury ocean 
liner . . . or stimulating jet flight 
that will use as little as a few hours 
of your precious vacation time. 

You'll fish. Golf. Play tennis. 
Sail. Swim. Sightsee. Relax on 
Bermuda’s magnificent pink 
beaches. Shop for British and 
European merchandise. Enjoy your- 
self thoroughly. This year, go East 
to BERMUDA. See your travel agent. 


BERMUDA 


! “BERMUDA”, Dept. SS-110 | 











| 620 Fifth Avenue, New York 20, New York 
| Gentlemen: | 
Please send me a Bermuda Vacation Kit. | 

I 
NAME | 

| 
| Appress | 
! | 
| Cry ZONE STATE | 
L J 





Canyon, from which a trail climbs to the 
foot of the final 2,000-foot pinnacle, you 
take a graded road east from Topawa for 
9 miles, and turn off on an ungraded side 
road. The water in the canyon is likely 
to be contaminated; don’t drink it. 

As you travel about the reservation, you 
will come upon deserted ramadas, corrals, 
dwellings, even whole villages. They are 
only temporarily unoccupied; don’t enter 
closed buildings or otherwise disturb any 
of the property. 


EVENTS THIS MONTH 

While most festivals and gatherings on 
the reservation are private Papago affairs, 
the public is welcome to observe two 
October events: 

Feast of St. Francis, October 4. Strong 
Franciscan missions, along with the prox- 
imity of Mexico and its influences, have 
made Roman Catholics of a majority of 











Walls Well road is typical of obscure routes not shown on maps; this car is return- 
ing to highway. Behind Ajo mountains is Organ Pipe Cactus National Monument 


the Papagos. The annual Feast of St. 
Francis (their patron saint) is accompa- 
nied by about as much spectacle as Pa- 
pagoland ever musters publicly. 

If you are there at the beginning of the 
festivities, you may be surprised at the 
number of Papago families that arrive by 
covered wagon, after perhaps four days 
of steady travel from their home villages. 
The use of handcrafted wooden spring 
wagons in this pickup-truck age is still 
a strong tradition with the Papagos, who 
will pay two or three times as much for 
one as they will for a steel chassis 
equipped with pneumatic tires. The wa- 
gons, carrying the Owensboro brand name 
in elaborate turn-of-the-century lettering, 
are now manufactured in Indiana and 
shipped, at high freighting cost, to the 
trading posts. 

Early on feast day, there is a mass at 
which a finely garbed, recumbent wooden 





A free barbecue is one of the features of the Feast of St. Francis. The fare includes 
chili, tortillas, and native foods, served under ramadas erected for the occasion 
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TOLL GATE NO.5 











The best things about 
the Dual 90 are free! 


The Dual 90 gives you freedom from worry 
at turnpike speeds. Freedom from slips and 
side-sway on wet surfaces. Freedom from 
punctures. For the man who puts his family’s 
safety above price, the protection of the 
Dual 90 is priceless ! 
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DOWNEY DENTIST EXULTS OVER CRUSHED GRILLE 


Last year he saved $24 by insuring with State Farm. “That's swell,” said his 
plumber, “but how do they pay off on claims?” So he’s been wondering. Now his ae mh ions 
claim’s been paid so fast and fairly he knows State Farm was a good deal in & 





every way. ™ Low rates for careful drivers—so low that one car owner out 
of two may save $10, $20, $30 or more. More full-time agents and salaried smlemeaets 
claims men than any other company—to give you “hometown service” wher- _ 


ever you drive. & No wonder six million car owners have chosen State Farm, Oou=“O 


and made us—for nineteen years straight—the world’s largest car insurer! 


‘YOU DON’T GIVE UP PROTECTION TO GET STATE FARM’S LOW RATES! 


the careful driver's (and careful buyer's) car insurance / State Farm Mutual Automobile Insurance Company / Home Office: Bloomington, Illinois 


In Texas, savings have been returned as dividends. 


figure of ‘St. Francis is the center of at- 
tention and homage. Church officials 
come from Tucson to take part, but the 
high point in this ceremony comes when 
Swiss-born Father Lambert, one of To- 
pawa Mission’s Franciscan friars, delivers 
a sermon in the musical Papago language. 
Afterward, there is a lineup for the feast 
—Indian dishes served up by the Papago 
ladies in charge. If you stand around look- 
ing hungry enough, you may be invited 
to pick up a paper plate and sample the 
reservation’s most up-to-date recipes. 
Pit-barbecued beef is one of the favorite 
courses. 


Dancing and games in the afternoon pre- 
cede an evening of fireworks. Still later— 
usually about 10 P.m.—Yaqui Indians 
from a small village near Tucson begin 
a religiously symbolic dance that may 
last until daylight. 


Annual Papago Rodeo at Sells, 1:30 P.M., 
October 28 and 29. You will see the usual 
rodeo events, performed by skilful Pa- 
pago contestants, at this tribal event, 
which draws a good part of its audience 
from Tucson, 60 miles away. Non-Indians 
are allowed to take part in the team con- 
tests, as long as at least one member of 
the team is an Indian. Admission is $1.50. 


BUYING PAPAGO ARTIFACTS 

The slowly dying art of Papago basketry 
is still practiced by some of the women— 
rather sporadically, between cotton pick- 
ing jobs and especially in springtime to 
pick up extra money for Easter clothes. 
You can still come home with some real 
treasures, well worth their modest prices 
(see page 36). 

Baskets are sold away from the reserva- 
tion here and there, especially in Tucson, 
but on the reservation you'll find them 
at these places: Kammert Brothers and 
Wardrip’s trading posts, Sells; Indian 
Oasis, Topawa; Pisinemo Trading Post; 
the two trading posts at Covered Wells; 
Tracy’s at San Simon: and Robinette’s 
Trading Post at Gu Achi (Santa Rosa). 
At Tracy’s you will also find pottery 
ollas; while you are there, ask Mrs. Goldie 
Richmond to show you some of the price- 
less, tightly woven antique baskets in the 
collection there. 

In Sells, Mrs. Lolita Manuel, who gathers 
baskets for sale from all over the reserva- 
tion, will sell to you at her home, and will 
show you how the baskets are made. 


Rocky Point Junction Store, just off the 
reservation, has baskets and pottery. 


FOR YOUR HEADQUARTERS 

You can plan one-day trips into and 
across the reservation from hotels or 
motels in Ajo, Casa Grande, or Tucson. 
You will also be within easy reach if 
you are based at the campground in 
Organ Pipe Cactus National Monument 
(see Spring in the Arizona desert, on page 
38 of the March 1961 Sunset). 
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..AND OVER 
SAVINGS ON CAR FINANCING 


He saved over $100 by financing his car through State Farm's 
Bank Plan. Thousands like him save up-to $300, sometimes more, 
enjoy lower payments, shorter loans. You save through low bank 
rates. State Farm helps you get financing at one of our 10,000 
cooperating banks, It’s simple and it's pri- 
vate. No extra fees, no hidden charges. 

And you save with our low cost insurance - 
for careful drivers. Your State Farm INSURANCE 
"Family Insurance Man" handles all the ; 


details. He's listed in the Yellow Pages Cwm Cy 


under ‘‘State Farm Insurance."’ 


STATE FARM/THE CAREFUL DRIVER'S CAR INSURANCE 


State Farm Mutual Automobile Insurance Company. Home Office: Bloomington, Illinois 


STATE FARM 





33 








Exploring the Colville reservation 


A weekend is time enough for a visit to 
the vast Colville Indian Reservation in 
northeast Washington. 

From Wilbur, 68 miles west of Spokane 
on U.S. Highway 2, an 81-mile loop takes 
you through country little changed since 
Chief Joseph’s day, to Nespelem (where 
he is buried) and along the Nespelem 
River, where descendants of his Nez Perce 
band still farm and raise horses. 


State Highway 4 goes due north a mile 
west of Wilbur. From here it’s 12 miles 
to the free state ferry that crosses Frank- 
lin D. Roosevelt Lake to the reservation. 
This modest craft carries a half-dozen 
cars or trucks, and makes crossings from 
6 AM. until 8 P.M. 


About 12 miles from the ferry landing, 
you'll come to inviting campgrounds’ on 
the banks of the Sanpoil River. The sign 
at the entrance reads “For our Guests: 
Campgrounds maintained by the Colville 
Confederated Tribes.” Today these tribes 
are Methow, Okanogan, Sanpoil, Lake, 
Colville, Nespelem, Nez Perce, Palouse, 
Moses, Entiat, and Wenatchee. 


In five or six clearmgs under the pines, 
you'll find tent sites with cook stoves. 
Bring your own drinking water, or use 
that from the river after boiling it. 


The swift Sanpoil is known for its trout, 
and overnight campers may be tempted 
to try their luck with fishing rod. But 
before you fish, secure a tribal permit 
(the cost is $3). You can obtain one in 
the tribal effiees-at the Colville Indian 
Agency near Nespelem, or at one of the 
sporting goods stores near the resort 
areas. Fishing regulations match state 
laws on fishing. 


NESPELEM 

About 4 miles north of the campgrounds, 
a blacktop road leads 13 miles west to 
Nespelem, a slow-paced, friendly vil- 
lage. Several of its log buildings were 
built long ago; some have the false fronts 
reminiscent of pioneer days. The cem- 
etery where Chief Joseph is buried lies 
on the hill just north of town. 

Two miles south of Nespelem on State 
Highway 10A, you'll pass the Colville 





Indian Agency. Across the road are the 
circle grounds, a cleared area with roofed 
cooking sheds and tepee poles. Here, in 
July, the Nez Perce people hold their an- 
nual encampment with the other tribes 
living on the Colville reservation. It’s a 
time of song, story-telling dances, games, 
races, and visiting. The finale is a rodeo. 
From Nespelem it’s only about a 16-mile 
drive to Coulee Dam; 20 miles farther, 
at Wilbur, you complete the loop. 





Colville reservation was established by 
President Grant's executive order in 1872. 


Here is where Chief Joseph lived and died 
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Cutting a corner in Idaho’s panhandle 


Travelers driving east or west between 
Missoula, Montana, and the West Coast 
have a mapful of alternate roads to choose 
from, especially within the triangle de- 
fined by Spokane; Kellogg, Idaho; and 
Lewiston, Idaho. 


If you elect to drop south toward Lewis- 
ton from Kellogg on U.S. Highway 10 
and U.S. 95 Alternate, State Highway 3 
will cut 25 miles off the big corner you 
must turn between Kellogg and St. 
Maries. Inside that corner you get a cross- 
cut sampling of the Ten Lakes region 
where, despite the splendid road, you may 
save no time at all because you keep stop- 
ping to look. 


THE RIVER 

After you turn south off U.S. 10, about 
19 miles west of Kellogg, your first pleas- 
ure is the relief from traffic. The road sur- 
face is as good as that of the highway you 
just left. You pick up the route of the 
Coeur d’Alene River and follow it through 
hay farms and timber. 


On windless days the slow-moving river 


lies in a smooth ribbon among the trees. 
Residue from ore-crushing mills. at Kel- 
logg; upstream, gives the river a slate 
gray cast that sometimes thickens to 
shades of lapis lazuli and turquoise. 


No fisherman can view this pollution 
with detachment, but an objective eye 
will find beauty in the opaque blues. 
Boom fenders and pilings at the bends of 
the river for shunting log rafts make 
strong reflected lines in the water. 


There are sand beaches, driftwood piles, 
cottonwood groves, and small sawmills. 
Western spiraea and ocean spray grow 
along the side of the road. You may see 
a wood-lot operator dragging a log down a 
hill with a little rattletrap of a tractor. 


THREE OF THE TEN LAKES 

Of the Ten Lakes, you skirt three. First 
is Rose Lake, with swimming, water ski- 
ing, and both public and private boat 
landings (the best landings are at the 
south end). Medicine and Cave lakes, 
with similar facilities, follow in order, in 
woods that get denser as you go south. 


Fishermen enjoy spiny-ray fishing in 
Rose, Cave, and Medicine lakes. They also 
catch largemouth bass of good size in sev- 
eral of the channels of the Ten Lakes. 
Rangers at Medimont Guard Station, on 
Evans Creek midway between Medicine 
and Cave lakes, will be helpful-if you 
decide to look for other lakes and streams. 
They can also tell you where there are 
logging operations to avoid. 

The scattering forests thin to grain fields 
as you go over the last ridge of State 3, 
and come out on U.S. 95a, 11 miles 
north of St. Maries on the St. Joe River. 





State Highway 3 offers motorists driving 
through the Idaho panhandle a short-cut 
between U.S. Highway 10 and U.S. 954 
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Enco Extra Gasoline! 


EXTRA GASOLINE 


Fill up under your neighborhood Enco sign—and discover high-energy 


Enco Extra contains exclusive energy-boosting additives that will keep 
your engine cleaner from carburetor to exhaust. Gives your car an 


Energy Boost. 


This additive combination scrubs the carburetor free of deposits and 
impurities from intake air. It minimizes harmful combustion chamber 
deposits, lengthens spark-plug life. It minimizes deposits caused by gum. 
Humble’s great additive combination assures you a real energy boost when 
you use Enco Extra... the best “premium” gasoline you can buy! 


Note to Carter credit card holders: until it is replaced by a new Enco Card, your 
Carter credit card will be honored at Enco stations throughout the West. 


HUMBLE OIL & REFINING CO., America’s leading ENergy COmpany 
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You wouldn’t go 
shopping 
blindfolded.. . 


You want to know what you’re buying and how 
much you’re getting. 


Advertisers want to know the same things also when 
they select a magazine or newspaper in which to sell 
their products. They want to know about you and where 
you live. They want accurate information about how 
you purchased your subscription. 


Nearly 50 years ago, though, advertisers were often 
confronted with wild claims about the number of sub- 
scribers. some magazines and newspapers had. There 
was no way of verifying figures. They had to go shop- 


ping blindfolded. 


In 1914, publishers, advertisers and advertising agen- 
cies formed a nonprofit association, the Audit Bureau 
of Circulations, to verify circulation figures. SUNSET, 
the Magazine of Western Living, was one of the charter 
members of ABC. 


Today, ABC has 3900 members who report on the cir- 
culation of over 75 per cent of all magazines and news- 
papers in the United States and Canada. 


Today,, SUNSET has a paid circulation of 664,653* 
(average for Jan.-June 1961). From ABC information, 
our advertisers learn about you. With SUNSET, you 
can learn about new products and ideas from our ad- 
vertisers, because they know you and what you want 
for the best in Western Living. 


*As filed with the Audit Bureau of Circulations, subject to audit. 
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‘QD: and Sunmed, no one shops blindfolded. 
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Examples of basket work, typical prices 
(but prices vary). “Cooky-jar” basket at 
left shows technique called “lazy squaw” 


Shopping with 
the Papagos 


At trading posts on Arizona’s Papago In- 
dian Reservation (see page 24) and in 
nearby communities in southern Arizona, 
you find the handsome and useful bask- 
ets, mats and trays woven by Papago 
women, They range in size from big, 
heavy, extremely durable wastebaskets at 
$25 or more down to small ‘souvenirs for 
less than $1. 


In the items pictured above and below 
(except the “lazy squaw”’) there are three 
colors: apple green, almost white, almost 
black. The Papagos use no coloring mat- 
ter: The green fibers are split yucca 
leaves; the white are split willow twigs 
or young yueca shoots bleached in sun; 
the black come from “devil’s claw” weed. 





Woven tray is sturdy enough to hold con- 
siderable weight without bending when 
carried by handles. Current price: $7 
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Learn to speak 
Tahitian 


like a native... 


in less time than it takes to jet to Tahiti 
(only 8 hours bv TAI DC-8 Jet from Los Angeles) 


Half the fun of vacationing in far away places is 
learning a little of the language before you go! 
Imagine the excitement of being able to speak with 
Tahitian natives the moment you arrive, Think how 
much more quickly you’ll make friends, go ex- 
ploring on your own and bargain for gifts in local 
shops. Tahitian is remarkably easy to learn—and see 
how much more colorful your first day would be 
if you knew just the few Tahitian words below! 

As your TAI DC-8 Jetliner touches down 
4 smoothly on Tahiti, you see a throng of 

vahines, tanes and popa’as waiting to greet 
you. You step from the plane and your 
host comes forward. He smiles warmly 
and says, ‘‘/aorana!’’ to which you might 
reply, ‘‘Maita’i oe?’’ He escorts you to 


his pereo 0. ] 


You proceed toward Papeete. On your right 
you see te anuanua, a frequent phenome- 
non here. Farther on, you notice a mama 
ruau dozing in front of her fare niau. Your 
host points out a tiki standing near a tao. 


he replies, << Aita peapea.”’ But he cautions 
you not to be taere in doing so, for he 
suspects a pua hio hio may be approaching. 
As you step a few feet off the road, you 
smell frangipani and Tiare Tahiti more 
strongly and even see several graceful tumu 
ha’ aris. You would like to explore further, 
but your host calls, ‘*Haere mai!’’ and you 


join him. sy 
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May you stop to examine it? ‘‘Papul”” . 


As you pull up in front of your host’s well- 
kept fare, you see his lovely Tahitian wife 
through the open window, hanging up the 
niu niu. She rushes outside to meet you, 
and after the proper amenities, you com- 
ment admiringly on her beautiful pareu. 
She asks if your trip was fiu, and you reply, 
‘*Aita.’’ Once inside, your host suggests 
an inu before you amu, to celebrate your 
arrival. After the manuia, you begin to feel 
more at home, and you’re ready for an 
amu raa.To you, it looks more like a 
tamaaraa, complete with pua’atoro, poi, 
pota, nato, vana and varo. Later, sitting 
outside, enjoying the cool hupe from the 
mountains, you know that your dreams of 


Tahiti have finally come true! aye 


FREE! ENGLISH-TAHITIAN LANGUAGE GUIDE! 


ele ae Gees ieGaieGste 


Translations of most commonly used Tahitian words and 
phrases (including those used above) in handy wallet-size 
booklet. Also complete Tahitian Holiday Planning Kit, 
with colorful brochures, maps, schedules, fares, etc. Special 
announcement: TAI DC-8 Jet flights to Tahiti feature a 
charming Tahitian hostess to serve you native delicacies 


and help you perfect your Tahitian accent! 
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AIR FRANCE/TAI 
683.Fifth Ave., N. Y. 22, N.Y. 


Gentlemen: Please send me free English-Tahitian Language 
Guide and Tahitian Holiday Planning Kit. 


Name. 





Address 





City. Zone State. 
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You want to know what you’re buying and how 
much you’re getting. 
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Advertisers want to know the same things also when 
they select a magazine or newspaper in which to sell 
their products. They want to know about you and where 
you live. They want accurate information about how 
you purchased your subscription. 


Nearly 50 years ago, though, advertisers were often 
confronted with wild claims about the number of sub- 
scribers. some magazines and newspapers had. There 
was no way of verifying figures. They had to go shop- 


ping blindfolded. 


In 1914, publishers, advertisers and advertising agen- 
cies formed a nonprofit association, the Audit Bureau 
of Circulations, to verify circulation figures. SUNSET, 
the Magazine of Western Living, was one of the charter 


members of ABC. 


Today, ABC has 3900 members who report on the cir- 
culation of over 75 per cent of all magazines and news- 
papers in the United States and Canada. 


Today, SUNSET has a paid circulation of 664,653* 
(average for Jan.-June 1961). From ABC information, 
our advertisers learn about you. With SUNSET, you 
can learn about new products and ideas from our ad- 
vertisers, because they know you and what you want 
for the best in Western Living. 


*As filed with the Audit Bureau of Circulations, subject to audit. 
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With QD: and Sumed, no one shops blindfolded. 
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Examples of basket work, typical prices 
(but prices vary). “Cooky-jar” basket at 
left shows technique called “lazy squaw” 


Shopping with 
the Papagos 


At trading posts on Arizona’s Papago In- 
dian Reservation (see page 24) and in 
nearby communities in southern Arizona, 
you find the handsome and useful bask- 
ets, mats and trays woven by Papago 
women. They range in size from big, 
heavy, extremely durable wastebaskets at 
$25 or more down to small ‘souvenirs for 
less than $1. 

In the items pictured above and below 
(except the “lazy squaw’”’) there are three 
colors: apple green, almost white, almost 
black. The Papagos use no coloring mat- 
ter: The green fibers are split yucca 
leaves; the white are split willow twigs 
or young yucca shoots bleached in sun; 
the black come from “devil’s claw” weed. 

















Woven tray is sturdy enough to hold con- 
siderable weight without bending when 











carried by handles. Current price: $7 
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Learn to speak 
Tahitian 


like a native... 


in less time than it takes to jet to Tahiti 
(only 8 hours bv TAI DC-8 Jet from Los Angeles) 


Half the fun of vacationing in far away places is 
learning a little of the language before you go! 
Imagine the excitement of being able to speak with 
Tahitian natives the moment you arrive. Think how 
much more quickly you’ll make friends, go ex- 
ploring on your own and bargain for gifts in local 
shops. Tahitian is remarkably easy to learn—and see 
how much more colorful your first day would be 
if you knew just the few Tahitian words below! 
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As your TAI DC-8 Jetliner touches down 
smoothly on Tahiti, you see a throng of 
vahines, tanes and popa’as waiting to greet 
you. You step from the plane and your 
host comes forward. He smiles warmly 


DONS 


and says, ‘‘/aorana!’’ to which you might 
reply, ‘‘Maita’i oe?’’ He escorts you to 


his pereo’o. ay 


You proceed toward Papeete. On your right 
you see te anuanua, a frequent phenome- 
non here. Farther on; you notice a mama 
ruau dozing in front of her fare niau. Your 
host points out a tiki standing near a tao, 


he replies, ‘*Aita peapea.’’ But he cautions 
you not to be taere in doing so, for he 
suspects a pua hio hio may be approaching. 
As you step a few feet off the road, you 
smell frangipani and Tiare Tahiti more 
strongly and even see several graceful tumu 
ha’ aris.You would like to explore further, 
but your host calls, ‘*Haere mail’’ and you 


join him, ayo 
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May you stop to examine it? ‘‘Papu!”” . 


As you pull up in front of your host’s well- 
kept fare, you see his lovely Tahitian wife 
through the open window, hanging up the 
niu niu. She rushes outside to meet you, 
and after the proper amenities, you com- 
ment admiringly on her beautiful pareu. 
She asks if your trip was fiu, and you reply, 
‘*Aita.’’ Once inside, your host suggests 
an inu before you amu, to celebrate your 
arrival. After the manuia, you begin to feel 
more at home, and you’re ready for an 
amu raa.To you, it looks more like a 
tamaaraa, complete with pua’atoro, poi, 
pota, nato, vana and varo. Later, sitting 
outside, enjoying the cool hupe from the 
mountains, you know that your dreams of 


Tahiti have finally come true! ES] 
ne 


FREE! ENGLISH-TAHITIAN LANGUAGE GUIDE! 
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Translations of most commonly used Tahitian words and 
phrases (including those used above) in handy wallet-size 
booklet. Also complete Tahitian Holiday Planning Kit, 
with colorful brochures, maps, schedules, fares, etc. Special 
announcement: TAI DC-8 Jet flights to Tahiti feature a 
charming Tahitian hostess to serve you native delicacies 


and help you perfect your Tahitian accent! 
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A quit day 
at Cambridge 


Of England’s two ancient seats of learn- 
ing, Oxford has become a curious combi- 
nation of industrial city and cloistered 
university, while Cambridge is a placid 
country town that exists almost for its 
university alone. 

It is 55 miles from central London to the 
splendid array of medieval and later col- 
leges in their idyllic setting along the 
River Cam. On sunny Sunday afternoons, 
the highway is likely to be jammed: if 
you choose to go by rail, you leave Lon- 
don from the Liverpool Street Station. 

If you must hurry, join a guided tour to 
see the most in the shortest time. But if 
you can spend the whole day (or more), 
get map and guidebook and set your own 
pace in the footsteps of Chaucer, Spenser, 
Milton, Newton, Wordsworth, Darwin. 


In fun, scholars strike back at Sunday 
sightseers in court of St. John’s College, 
admonishing them to “Go home, trippers” 


38 





Down Trinity Lane, you glimpse the west end of King’s College Chapel, completed 
more than 400 years ago and one of the most admired buildings in the world 


Standing up in the boat is the proper attitude for punting on the Cam; you can 
rent’a punt and try your skill. Beyond the modern stressed-concrete span in the 
background you can see one of the piers of the ancient bridge at Trinity College 
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PsO-ORIENT LINES §f 
8 largest and fastest liners ® 
around the world 


How to plan your own trip around the world 
on P&O-Orient Lines for $17 a day 


Today you can sail to the last unspoiled lands of the world on a 
great ocean liner. You'll be pampered with superb British service. 
And you'll pay less per day than at a resort hotel. Read the amazing 
facts below. Then mail coupon for your World Travel Planner. 


ONSIDER What you spend on a holi- 
day here at home. Your room costs 
from $12 to $25 2 day plus meals, enter- 
tainment, tips and travel. Total? From 
$30 a day up— just to stay at bome. 
Your fare to the Orient, South Paci- 
fic, Europe and around the world starts 
at just $17 a day on P&O-Orient Lines— 
complete with meals and entertainment. 


Pick your course 


First, look at the map above and de- 
cide where you want to go. 

You can take a South Pacific holiday 
to Hawaii, Fiji, New Zealand, Australia 
and back—a lovely way to escape 
winter up here—for anywhere from 
$740 to $2548. 

If you want to explore Japan, Hong 
Kong and Manila, the round trip runs 
from just $824 to $2520. 

Like a trip to Europe by way of the 
South Pacific or Orient and then on 
around the world? Your fare, including 
transportation from England to the 
East Coast on any other steamship line, 
starts at just $1233! (You can also go 
the other way round.) 


Pick your ship 
The next thing to do is decide which 
P&O-Orient liner you'd like to sail on. 
P&Q-Orient’s two new superliners 
Canberra and Oriana offer travel in the 





grand manner. The Arcadia, Orsova, 
Iberia, Himalaya, Orcades, Chusan and 
Oronsay are somewhat smaller and 
have the feel of private yachts. If you 
can imagine a 30,000-ton private yacht 
with a crew of 600 British seamen! 


Should you go tourist 
or first class? 


P&O-Orient offers fares to meet almost 
every budget. 

Whether you go tourist or first class, 
you'll have a comfortable air-condi- 
tioned cabin, dances, movies, concerts, 
and swimming. The main difference, if 
you go tourist, is that cabins are a wee 
bit smaller, the life slightly more in- 
formal, and the crowd is younger. 


When to go 


You can sail to any season you like on 
P&O-Orient—or follow your favorite 
weather around the world. For example: 


South Pacific: November through April 


is summer in Australia and New Zea- 
land. Spring starts in September. Can- 
berra sails for the South Pacific in Feb- 
ruary, Oriana in March. 

The Orient: Autumn, early spring and 
summer are the best times for temple 
gazing and shopping. /beria sails in 
March, Chusan in May, Oronsay in 
June, Arcadia in August. 


What to pack 


A delightful part of travelling on 
P&O-Orient is the lack of worry about 
overweight baggage. Bring your entire 
wardrobe if you like. There’s no bother 
of constant packing and unpacking. 
Your ship is your home for the trip. 

At sea, a cocktail dress is nice for 
parties. Dark suits are fine for men. 
Bring Jots of sport clothes. 

See your travel agent for your ticket 
and details on visas, etc. He’s a marvel 
at getting you organized. 


7 — MAIL WITH 25¢ FOR WORLD TRAVEL PLANNER ~ -, 


P&O-Orient Lines, Dept. 2F 
155 Post Street, San Francisco 8, Calif. 


Sirs: Please send my World Travel Plan- 
ner Kit. Enclosed is 25¢ to cover han- 
dling and mailing. 


Name 
Street 
City State 
My travel agent is 

P&O-ORIENT LINES 


San Francisco « Los Angeles + Seattle 
Vancouver + Honolulu + Mexico City. 
Elsewhere in U.S. and Canada: Cunard 
Line, General Passenger Agents. 
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Visitors explore 900-year-old Wupatki ruin at Arizona’s Wupatki National Monument. 


>. « 


Area’s “apartment-house” villages were built early in twelfth century, and abandoned 
sometime during the great drought that reached its peak between 1279 and 1299 


You'll find these ancient “apartments” 


just 30 miles north of Flagstaff 


Arizona’s first real estate boom occurred 
almost 900 years ago on the high plateau 
that stretches from San Francisco Peaks 
to the canyon of the Little Colorado. 

In 1064, two years before William of 
Normandy crossed a far-away channel to 
conquer England, a great eruption of the 
volcano now called Sunset Crater spread 
a thick blanket of cinder and ash across 
the arid plateau. The porous layer formed 





Circular structure below Wupatki ruin is 
a puzzle to archeologists. Although it 
resembles a kiva, it never had a roof 
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an excellent mulch that trapped precious 
moisture, and primitive experimental 
farmers soon discovered that crops would 
grow where plants had previously with- 
ered and died. 

Word of the promising new farmland 
spread, attracting settlers from all over 
the Southwest. Ideas were exchanged, 
many old customs were discarded for 
new, and the people of the area gradually 
took on the likeness of a homogeneous 
group. The ruins of their multi-storied 
villages can be visited today at Wupatki 
National Monument, about 30 miles north 
of Flagstaff. 


THE NATIONAL MONUMENT 

Wupatki National Monument was es- 
tablished in 1924, but excavation and 
restoration work was not begun until al- 
most 10 years later. The monument de- 
rives its name from one of its most 
impressive ruins; Wupatki is a Hopi word 
meaning “tall house.” 

You enter the monument from U.S. 
Highway 89, about 27 miles north of its 
junction with U.S. 66. A two-lane, all- 
weather road leads from the highway 





entrance to two of the larger and more 
impressive of the monument’s ruins. 
About 5 miles from the highway is the 
Citadel, the first of the monument’s two 
largest ruins. A parking area is provided, 
and a hard-surfaced trail leads you on a 
tour of the ruin. In lieu of guide service, 
the Park Service provides informative 
brochures keyed to numbered markers 
along the trail. 

From the Citadel, it is a drive of about 
9 miles to the monument’s other large 
ruin, Wupatki. Nearby is monument 
headquarters, where you can ask the 
ranger about smaller ruins off the main 
park road. Beyond Wupatki ruin, a 15- 
mile, primitive loop road (sometimes 
closed by winter snows) swings back to 
U.S. 89 by way of Sunset Crater Na- 
tional Monument. 


The monument is open daily from 8 AM. 
until 5 p.M. There are no accommoda- 
tions or camping facilities within the 
monument. Water and rest-rooms will be 
found at the monument headquarters. 





Wupatki National Monument is a short 
side trip off U.S. Highway 89, or an inter- 
esting half-day excursion from Flagstaff 





Brochures enable you to take self-guiding 
tour of two ruins, checking numbered trail 
markers against the pamphlet information 
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He showed us the promise of a new age... 


Like so MANY oTuHe_Rs, Albert Einstein 
came to America to find freedom of 
thought and inquiry. And here his 
genius was fulfilled. Here he pursued his 
explorations into the nature of the 
universe. And here his E = mc* opened 
up the marvels of the atomic age. 


To GrmaDbine Working on the farthest frontiers of 
human knowledge, Einstein looked into eternity with the 
soul of a mystic. For problems solved he was humbly 
grateful: “You see, God always takes the simplest way. 


»” 


He was a mild, pipe-smoking kind of man, who spoke softly, 
as if in awe of the wonders that had been revealed to him. 
“The professor” was never so happy as when he was 
working in his study, with pencil and paper his only tools. 

It was the dream of Albert Einstein’s life to bring into a 
Single pattern all the miracles of the universe, from the 


tiniest atom to the greatest galaxy. This he attempted in 
great leaps of creative imagination. One was the concept of 
relativity in space-time, all worked out in a kind of sublime 
mathematical poetry. 


When twenty eminent scientists were asked to name the 
all-time immortals in the field of science, Einstein’s name 
appeared on every list. In the centuries to come, when most 
of today’s records have been erased from the tablet of time, 
the name of Einstein will shine out still—a beacon light for 
all who seek and strive on the threshold of the unknown. 


—“ 


MUTUALZLIFE INSURANCE COMPANY 


255 CALIFORNIA STREET 
SAN FRANCISCO, CALIFORNIA 


WESTERN HOME OFFICE 








OLWEN LAWTON 


Lanzarote is warm and sunny almost all year. Native women wear broadbrimmed 
bonnets, and some protect their faces with scarves, too, as they work in the fields 


Side trip to the Canary Islands... 


For sun, swumming ... and surprises 


Relatively few tourists visit the Canary 
Islands, the Spanish provinces that lie 60 
and more miles off the coast of northwest 
Africa. Yet it’s only a four-hour airplane 
flight from Madrid to Las Palmas, on the 
island of Grand Canary, 825 miles south 
of the southernmost tip of Spain. A tour- 
ist-class ticket for the round trip costs 
about $85. 

Once you arrive, your stay is compara- 
tively inexpensive. The island way of life 
is simple and friendly, and many of the 
minor charges you encounter at well- 
known resorts—for beach chairs and the 
like—are missing. The average hotel price 
for comfortable accommodations and 
good meals is about $6. 


Las Palmas, the only city of any size 


Fishermen haul in their nets at the end of 
the day’s fishing offshore from Arrecife 
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(with a population of about 125,000), has 
attractive open air cafes, a profusion of 
tropical flowers, warm beaches, and in- 
triguing shops. You'll be tempted to 
spend all your time there—but if you do, 
you'll likely later regret not having vis- 
ited other islands among the Canaries. 
Four are easily accessible by daily plane 
service from Las Palmas: Tenerife (35 
minutes), Fuerteventura (30 minutes), La 
Palma (an hour and 45 minutes), and 
Lanzarote (50 minutes). 


LANZAROTE ...ONE OF LEAST VISITED 
Most of those who do go on to Lanzarote 
find it fascinating. On the flight from Las 
Palmas, you first touch down on the red- 
earthed, wind-swept island of Fuerteven- 


TENERIFE 
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Senta Cruz 
de Tenerife 


HIERRO 


tura with its spectacular deserts and vol- 
canic peaks. Arrecife, seaport city on 
Lanzarote, is next. A government parador 
(inn) stands by the edge of the shining 
bay. Here a modest $4 a day pays for 
room, three meals, all tips. 

The islanders of Lanzarote are happy, 
friendly folk, and fiercely independent. 
They alone among Spaniards, so the story 
goes, have defied General Franco’s decree 
banning masqued carnivals. Every year 
they hold their traditional revel, and 
every year they pay a considerable fine 
for indulging their pleasure in the custom, 
The beach and warm sea waters are a few 
steps beyond the parador. They are warm 
in January and February (but December 
is less equable). At the shore are glass- 
bottomed boats you can hire. 

If the lunar landscape of the island’s 
Montaita de Fuego (or fire mountains) 
interests you, you'll want to take a tour 
up to these lava wastes hot enough to 
burn sticks and paper poked beneath the 
ash and rubble (and rocks hot enough to 
fry an egg in six minutes). 

You can arrange for car and driver at the 
parador. If you want to go clear to the 
summit, arrange for a camel ride to the 
top for the vast view of volcanic terrain 
spreading out beyond you. The gray- 
green color of the picén, or volcanic 
ash, is strangely beautiful when the sun 
shines on it (as it does, usually, on all but 
about two days a year when it rains). 
Off the northwest coast of Lanzarote is 
the miniature isle of Graciosa. About 800 
fisherfolk (and 200 camels) live along the 
curving shores. 

The manager of the parador will help you 
arrange for a day’s trip to Graciosa: You 
go by motor boat to the isle, and then by 
camel across it. The cost is about $20. 
Graciosa is the only place you can buy 
the distinctive island-made sun hats. 
Before you leave Arrecife, take time to 
visit one of its craftsmen to find other 
unique souvenirs: the timplars, smal] mu- 
sical instruments like miniature guitars. 
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GRAND CANARY 


The Canary Islands, an archipelago in the Atlantic Ocean, lie in a string 60 to 300 miles 
off the coast of northwestern Africa, to the west of Spanish Sahara (Rio de Oro) 


SUNSET 






















PRA 


Be 
wi) 


} 


sdpnapaiit tity 


a} 
rere 


bys 


eee 











Lalit the Iempest LelMans! (utr 


Pontiacs new package of punch...posh...and low price! Convertible or Coupe! A couple of fancy, frisky newcomers. Pull the trigger 
On a fired-up ''4". (Standard power: 110, 115, 120 or 140 h.p. Optional at extra cost: 166-horse 4"; 185 h.p. aluminum V-8; four-speed, 
floor mounted stick shift.) Plush, sports-type bucket seats and full carpeting are part of the package. Plenty more. Front engine bal- 
anced by rear transmission. Independent suspension at all four wheels. Big 15-inch wheels and tires (at no extra cost). Get the good 


Word from your Pontiac dealer. He’s very high on the car and very low on the price. —rowriac moror Division * GENERAL MOTORS CORPORATION 


Drive America’s only front engine/rear transmission car...it’s balanced like none of the others! 


Pan Am offers more Jets 





Nobody covers the Pacific like Pan Am! From the moment you choose Pan Am 
From California, fiy Pan Am’s exclusive you enjoy a feeling of confidence—for Pan 
Great Circle route to the Orient; or from * Am is the World’s Most Experienced Air- 
Los Angeles, San Francisco, Seattle and : line. And the Priceless Extra of Pan Am’s 
Portland, Jet Clippers* will speed you to experience is reflected in everything that 
Hawaii, Manila, Saigon, Singapore, Hong Pan Am does. It’s a great experience to fly 
Kong, Bangkok and Tokyo. And only ‘ with experience. For reservations, call your 
Pan Am offers Jet service from all 4 West Travel Agent or any of Pan Am’s 69 
Coast gateways to Fiji and Australia. offices in the U.S. and Canada. 

®Trade-Mark, Reg. U. 8. Pat. Off. 

WORLD'S MOST EXPERIENCED AIRLINE— FIRST ON THE PACIFIC ... FIRST ON THE ATLANTIC . . . FIRST IN LATIN AMERICA . . . FIRST "ROUND THE WORLD 
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Tiny town has total of eight narrow, cobbled streets. Near plaza, 
Indian farmers (who sleep under arcade on eve of market day) 


spread produce. Swan is sign of one of many basket merchants 


River road under canopy of trees leads only to Bernal Station, 
has few cars. Natives rent horses to you for 60 cents an hour 


For travelers to Mexico 


...@ beguiling 


small town adventure 


OCTOBER 1961 


“Tequis” belongs to the Indians. Handsome, dignified, these 
Otomi tranquilly pursue their unchanging ways, have amiable 
but unconcerned attitude toward the city visitors on holiday 


Public baths where men swim, women wash, everybody gossips. 
Warm (90°) mineral waters said to be “good for the nerves” 


Few guidebooks list the little town of Tequisquiapan, and those 
say only that it is “known for its climate and thermal baths; 
picturesque.” Maps also minimize or ignore it. Yet it has been 
there a long time—400 years—and it is easily accessible: 114 
miles northwest of Mexico City, just off a main highway, and 
within a few hours drive of such tourist meccas as San Miguel 
de Allende, Guanajuato, Toluca, Morelia. And though the town 
has only 2,500 people, most of them placid Otomi Indians, it 
has a dozen pleasant and inexpensive inns, all with swimming 
pools fed by clear, naturally warm mineral springs. 

Tequisquiapan (pronounced Teh-kees-kyAH-pahn, but com- 
monly called “Tequis”) is a blend of pastoral and provincial, 
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What lies beyond 
the jretted archway? 


Walk through the archway 
and you may find a bazaar riot- 
ous with the colors of many- 
hued flowers, of golden fruit 
and gleaming silks. A few steps 
may bring you close to a sculp- 
tured temple, centuries old yet 
miraculously intact. 


Returning in the jasmine- 
scented dusk you may find that 
the fairy-tale palace with its 
soft lights is really your hotel, 
its interior superbly modern in 
every detail. 


Walk through the archway 
.-.-In your imagination today... 
in reality tomorrow. For all 
the wonders of India lie only 
17 hours away by air. As a fas- 
cinating preview, ask for pro- 
fusely illustrated 156-page 
book on India. Write Dept. S 


Govt. of Sadia Tourist Office 


685 Market St., San Francisco 5, Calif. 
EXbrook 7-0066 
NEW YORK e TORONTO 


Your travel agent will guide you. 














Outside, houses are all alike. Flowery gardens and patios lie cloistered behind thick 
walls, barred windows. Note rain spouts, graceful street lamps, Behind modest square 
sign, left center, are grounds and pools of the popular Posada del Virrey (18 rooms) 


Cypress-shadowed river is full of big, fine- 
flavored bass, real goldfish, and picnickers 


of ancient Indian village and old-time 
Mexican family spa. The Indians were 
there first, as farmers and basket weavers, 
and named the place for its alkaline wa- 
ters. Spain granted it to one of the con- 
quistadores about 1550, and the Spanish 
settled in as cattlemen, built haciendas 
by the river’s big trees and in the rich 
fields. Mission fathers who came with 
them spread word among travelers of the 
relaxing effect of bathing in the abundant 
springs. So the town began, as an oasis in 
cactus country. It seems now an oasis in 
time, as well. 


Tequis has a pervasive quaintness that is 


Weekenders from Mexico City are reason 
for 12 inns. Here some enjoy Virrey pool 


not “preserved” but part of the living 
present. It has, for instance, a parkmg 
lot for burros and goats—always full of 
transients—but none for cars. The old 
patio wells you glimpse through doorways 
are charmingly draped with ferns and 
rosy bougainvillea—and they are im use. 
Small, shaggy, surefooted horses canter 
on the cobbles. You can hire them from 
their vaquero owners for a pleasure ride, 
but they are really working cow ponies. 

Apart from electricity, plumbing, and a 
few telephones, there is little that is mod- 
ern about Tequis: no movies, restaurants, 
gift shops, bars, or motels, and no night 
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Brand new '61-’62 edition of the travel guide that was 
read by over 15,000,000 persons last spring! 





Full color pages on Europe's pleasures by TV star Mitch Miller and 
Edward Streeter, author of “Father of the Bride.” 


How fo see “Europe on $5 a Day” by travel expert, Arthur Frommer. 
Feature article on “Open House,” Europe's latest ottraciion. 


Report on planes with a sky-high personality by 
Charlotte Adams, noted magazine writer. 


The ABC of stretching your travel dollar, including 
extra cities at no extra fare. , 


Pages filled with a wide assortment of tours. 





Tips on packing, customs, currency and 
other travel helps. 





How fo rent a car, and drive through 
Europe . . . or buy a car there. 


Naturally . . . overwhelming reasons 
proving that SAS is the NICEST and 
FRIENDLIEST way to fly. 
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Does even a picture postcard from Europe leave you quivering 
with envy? Then drop everything, and hide. Because this fall and 


r winter, the countries of Europe are gleefully plotting a new at- 

















i traction. As if the regular attractions weren’t enough! They’re :; : 
m adding “Open House, "a Meet the People programintheirhomes, seat re oy Reig ay ero : 
; udios, businesses. And then to add still more temptation, : . 
f is slashing fares to Europe by $136 for 17-day jet economy round : “aaa eee ; 
= trips, transpolar or transatlantic. : : 
e, The excitement of ‘“‘Open House,” plus the wonders of Europe : Mosk. : 

in fall, winter—and summer, too—are reported in the new 61-62 : : 
a “SAS Treasure Chest of World Travel.” it’s just coming off the : iv State : 
L- presses. And it's free. Want to reserve a copy toavoid disappoint- : yy sas travel Agent is. . 


ment? There’s the coupon. You know what to do. 
SAS—General Sales Agents for Guest Aerovias Mexico, iranian Airways and Thai International 
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THE SWISS TOUC » THE WHOLE MECHANISM IS FULLY ENCLOSED 

» TO SEAL OUT DUSTAND ERASURE DIRT! 
It’s features like this that keep your Hermes Electric running at top 
efficiency year in, year out and all but eliminate those fussy, messy clean- 
out jobs. (And to prove the Swiss think of everything: a tiny sweep-brush 
automatically cleans your carriage as you type.) Advanced Swiss design 
available in a complete line of typewriters: Standard Electrics, from $455; 
Manuals, from $225; full-featured portables, from $129.50. Adding ma- 
chines, too, from $229.50. Paillard Inc., 10401 W. Jefferson Bivd., Culver City. 


By the makers of the world famous Bolex camera 


te 


Magdalena Church, oldest (1550) and 
nearly deserted since town crossed river 


life. Souvenir peddlers and guides are 
missing—and so are one-day tourists, 
who find little to do. But there is much 
to reward you here if you sit still and 
wait; if you like things that are old, slow, 
gentle—and sometimes droll. 

Here you can step out the street door of 
your inn at dusk, and see the hindquarters 
of a cow disappearing through the door- 
way opposite. Horses and cattle have 
stalls in the back gardens, but they use 
the front door, and are led through the 
streets to pasture each morning, then 
home again at night. For all this, the town 
is uncommonly clean. House walls are 
freshly painted every other year and the 
cobblestones are swept daily. 


THE PLAZA, THE COUNTRYSIDE 

In the plaza you sit under tall eucalyptus 
and airy casuarinas in the lantern-lit eve- 
ning, and listen to bird songs and church 
bells—clearly heard because there is no 
traffic, and the strolling citizens are quiet- 
voiced. On holiday nights the light- 
strung, iron-lace bandstand, where the 
orchestra plays, seems to hang above the 
dancing couples like a big birdcage sus- 
pended from the arching trees. Some- 
times, in the open courtyard of the domed 
chapel, the town’s amateur theatre group 
puts on a play by moonlight. 

By day you walk along grassy river banks 
reminiscent of a Corot painting, past 
goats grazing, men fishing for bass, In- 
dian women washing clothes and bathing. 
It is correct to exchange an “Adiés” (here 
it means Hello and Goodbye). 

You can ride horseback over the bamboo- 
fringed country roads to the old ranches 
and seldom-used mission churches. 

You may see a bullfight, in the town’s 
small ring; but only if Don Fernando de 
la Mora, who raises famous fighting bulls 
in the hills, has a few useless animals to 


SUNSET 





s the! 
Wh at be t e qr e ie Nothing mysterious about the lure that attracts 


travelers to the sign of the Chevron: service as friendly as an angler’s grin, prompt car care from headlights to tail 
lamps. Plus the biggest catch of all—the new gasoline discovery—Methyl*, first new antiknock compound since Ethyl®. 
Unlike other antiknock compounds, Methyl stands up under the extreme temperatures of high compression engines . 
assures continuous antiknock protection. And it spreads evenly to all cylinders, giving more knock-free 


miles than any other antiknock compound. It doesn’t cost you one penny more to get Methyl power. 
It’s another way that we take better care of your car. 


Methyl -in all three Chevron gasolines 


*Methyi—trademark for antiknock compound 
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life. Souvenir peddlers and guides are 
missing—and so are one-day tourists, 
who find little to do. But there is much 
to reward you here if you sit still and 
wait; if you like things that are old, slow, 
gentle—and sometimes droll. 


Here you can step out the street door of 
your inn at dusk, and see the hindquarters 
of a cow disappearing through the door- 
way opposite. Horses and cattle have 
stalls in the back gardens, but they use 
the front door, and are led through the 
streets to pasture each morning, then 
home again at night. For all this, the town 
is uncommonly clean. House walls are 
freshly painted every other year and the 
cobblestones are swept daily. 


THE PLAZA, THE COUNTRYSIDE 

In the plaza you sit under tall eucalyptus 
and airy casuarinas in the lantern-lit eve- 
ning, and listen to bird songs and church 
bells—clearly heard because there is no 
traffic, and the strolling citizens are quiet- 
voiced. On holiday nights the light- 
strung, iron-lace bandstand, where the 
orchestra plays, seems to hang above the 
dancing couples like a big birdcave sus- 
pended from the arching trees. Some- 
times, in the open courtyard of the domed 
chapel, the town’s amateur theatre group 
puts on a play by moonlight. 

By day you walk along grassy river banks 
reminiscent of a Corot painting, past 
goats grazing, men fishing for bass, In- 
dian women washing clothes and bathing. 
It is correct to exchange an “Adids” (here 
it means Hello and Goodbye). 

You can ride horseback over the bamboo- 
fringed country roads to the old ranches 
and seldom-used mission churches. 

You may see a bullfight, in the town’s 
small ring; but only if Don Fernando de 
la Mora, who raises famous fighting bulls 
in the hills, has a few useless animals to 
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travelers to the sign of the Chevron: service as friendly as an angler’s grin, prompt car care from headlights to tail 
lamps. Plus the biggest catch of all—the new gasoline discovery—Methyl*, first new antiknock compound since Ethy1®. 
Unlike other antiknock compounds, Methy] stands up under the extreme temperatures of high compression engines . . . 
assures continuous antiknock protection. And it spreads evenly to all cylinders, giving more knock-free 

miles than any other antiknock compound. It doesn’t cost you one penny more to get Methyl power. 

It’s another way that we take better care of your car. 


Methyl ~in all three Chevron gasolines 


STANDARD OIL COMPANY OF CALIFORNIA - CHEVRON DEALERS/STANDARD STATIONS, INC. 


*Methyi—trademark for antiknock compound 
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4-door yo Sedan 
$1,696 Delivered 








NEW! POWERFUL 60 H.P. ENGINE 
MORE GAS ECONOMY — UP TO 33 MPG 
NEW! FULL SYNCHROMESH TRANSMISSION 


is the life at La Casa del Zorro — Borrego Springs’ 
luxury lodge. Rooms pr cottages, deluxe 
suites. Marvelous food. ‘ocktails — in the lounge 
or at poolside. Nearby, the 18-hole golf course of 
De Anza Desert Country Club. Facilities for pri- 
i parties and business meetings, too. 

your cares for the lazy life at — 


La Casa del Gone 


BORREGO SPRINGS / CALIFORNIA 
For Information and Reserv., Call RO 7-5323. 






















SEE YOUR DATSUN DEALER | 12 months 
NISSAN MOTOR “CORP. U.S.A. | 212,000 
137 E. Alondra Bivd., Jay Calif. | mile warranty 




















REE! WEALTH INSURANCE HANDBOOK 


24-page booklet by the Health In- 
surance Institute explains clearly 
what you can expect from present- 
day health insurance. How it 
works. How to guarantee income 
when you're disabled. (ONLI pro- 
vides up to $500 per month — 
for as little as daily bus fare.) 
Why you may need to add an in- 
dividual policy to group coverage. 
Basics of insurance for hospital 
care, surgical, general and major 
medical expenses. Plus a check 
: list to measure what your present 
insurance covers. Write for your free copy, no 
obligation. Offered as a public service. 


THE OHIO NATIONAL LIFE INSURANCE CO. 
PO Box 237-D, Cincinnati 1, O. 


Your health 
insurance needs 





This 1s what 
YOu pay... 
$279°*° 


per person, escorted from Los Ange- 
les. Double or twin bed hotel accom- 
modations. Plus tax. Price subject to 
change. Optional side trip to fabulous 
Acapulco, only $31 extra. Departures 
every week from Los Angeles. (Also 
19 days from Phoenix, $249.35.) 


Inquire about Mexico Bus-Air Tour 










GREYHOUND 
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You'll have more fun when you take the bus... 


Before you go to 


Bn = Jkt 


Check the many extra features of a 
Greyhound Escorted Tour! 





Cc@ 


This 1s what 
you get... 


e 21 memorable days! ¢ Round-trip 
transportation by de luxe air-condi- 
tioned “private coach”. « First-class 
hotel every night! ¢ Professional 
escort as your guide-interpreter and 
host. e 17 davs in Mexico! e¢ On-the- 
ground sightseeing where you really 
see Mexico! e Cover Central and 
Coastal routes—go one route, return 
another! e Visit 15 Mexican States! 
e Spend 5 full days in Mexico City! « 
Surprise features galore! 


and leave the driving to us!/ 








SEND FOR FREE MEXICO FOLDER! 


Mail to Greyhound Tour Dept. S-10 
371 Market be San Francisco 5, Calif. 


Name. 








Cit; State. 











SEE GREYHOUND OR YOUR FAVORITE TRAVEL AGENT 
























Baskets, rugs, jackets woven by Indians, 
designed by Americans in unique shop 





spare. In peaceful Tequis, even the bull- 
fights are mild. 

With permission, you may walk through 
the formal but dilapidated gardens of Don 
Fernando’s hundreds-of-years-old _ haci- 
enda, where the shrubbery is hung with 
laundry. You’re given as companion a 
huge, benign dog named Tigre, who will 
stay close to protect you from the other 
watchdogs. 











The one sophisticated spot in town is the 
Artes Populares de Tequis, run by two 
American designers. They employ Indians 
to weave handsome rugs, baskets (the 
native reed is very fine), and ornaments 
of copper and gold wire. The weavers 
work, and live, and have their babies, at 
the back of the garden. The shop is a 
good place for a stranger to drop in, if 
only for advice from the friendly owners, 
Charles Latshaw and Edwin Austin. 

There are also short excursions: to a win- 
ery, a cactus farm, opal mines, a village 
of blanket weavers (Bernal), lapidary 
shops in San Juan and in the colonial city 
of Querétaro, where you can find good 
















Children toil and spin alongside elders. 
(They even help man town switchboard) 






SUNSET 





- g FINEST ACROSS THE PACIFIC 
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JET BRIDGE TO THE 


ORIENT 


and on around the world via BOAC jetliners 


It’s the superb introduction to the Orient. BOAC 
jetliners —direct to Hong Kong from San Fran- 
cisco or Honolulu via Tokyo. 

You receive attentive service from courteous 
Japanese, Chinese and British stewardesses. 
They offer you superb Continental or authentic 


Far Eastern cuisine ...as you prefer. 

And, from Hong Kong you can continue on 
to Singapore, Thailand, India, the Middle East, 
Europe and home. 

To jet to the Orient in ‘pacific ease’, call your 
Travel Agent or BOAC. 


ALL OVER THE WORLD B-0- Af TAKES GOOD CARE OF YOU 


Offices in San Francisco, Los Angeles, Beverly Hills, San Diego, Denver, Seattle and Honoluly 
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Alitalia offers 3 Holiday Specials 





with Jet fare and all expenses paid 
at the finest hotels and restaurants! 


4648 For 17 days in Israel, Greece and Mediterranean Islands 


Group departures every two weeks 


Fly non-stop via Super DC-8 Rolls-Royce Jet to Milan... see fabled Venice... 
then sail on a luxury cruise to Athens, Rhodes, Cyprus and Israel. You won't miss 
anything in this oldest of the world's newest countries — Haifa, Tel Aviv, 
Jerusalem, Nazareth. And you return with a Mediterranean tan. 


*09 


For 17 days in London, Madrid and the Canary Islands 
Group departures every Thursday, individuals 5 times per week 


The sights of London and Madrid . . . the sun-soaked beaches of the far-off 

Canaries. Nowhere on earth can you play so well for the price — palatial Euro- 
an hotels ... lush green golf courses . . . fishing so easy you can catch them 
y hand! And it’s the world’s freest “free port” with rare gift bargains. 


$5 For sunny Southern Italy—Rome, Naples, Capri, Pompeii 
Group departures weekly, individuals daily 


If you can’t see the whole world, Italy is certainly the next best thing. The first 
ten days you'll bask in the warmth of this wonderful country and its people... 
travel through villas and vineyards, the Blue Grotto of Capri, the works! Then you 
have an option of lingering a full week longer at comparably low prices. 














YOURS FOR THE ASKING —a fascinating color brochure describing each holiday spe- ! 
cial in-detail. Just check the trips that intrigue you most, fill out the coupon and send it to: | 
All prices are based on round-trip | 
jet excursion fares from New | 
York effective October 1 — use 
P aoag ely Fp nome — | 
a t 10 nl F t 
a AIRLINES Ri mtgeliecere jag ace pd ! 
617 S. Grand Avenve, Los Angeles, Calif., Dept. SU-10 your Travel Agent. 
CO tsrael-Greece ($648) C0 Italian Cities ($583) C Holy Land ($797) | 
( London, Spain, Canary Islands ($594) (J London Theatre Trip ($421) | 
a : 
ADDRESS___ CITY. cS ER 
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“COME TO OPEN HOUSE IN EUROPE THIS FALL AND EXPERIENCE THE EUROPEAN’S EUROPE” 











semi-precious stones (topaz, amethyst, 
opal) at low cost. 


Almost any month is fine at this altitude 


(6.200 feet). December and January are 
chilly, but the rest of the year is spring- 
like, with days in the low 70’s. The dry 
season is October to May, but Tequis it- 
self is always in flower. You may like fall 
best, when the big trees color up and the 
hills are still a fresh green from summer 
rains. May brings to bloom the wild or- 
chids in the mesquite trees in town and 
all over the hills, and brightens the desert 
around with wildflowers. In the “rainy 
season” (June to September). most days 
are sunny, with brief storms and showers 
late in the day or at night. 

For summer vacations, Tequis is a good 
and healthful place for children, with its 
gentle horses, river fishing, safe places to 
wander, and many swimming pools. (For 
a long, relaxing private soak, you rent a 
room-sized bath, lock the door, and float), 


HOW TO GO, WHERE TO STAY 

If you're driving south, Tequis is on the 
way to Mexico City by Routes 57, 45, or 
15 (see map). All start at border points; 
but if you take Route 15 (West Coast 
Highway) turn east at Guadalajara for 
Salamanca, to pick up 45 near Querétaro. 


From Mexico City take Route 57, turn 
right at San Juan del Rio for 12 miles 


Buses run half-hourly from Mexico City 
to San Juan del Rio. Fare for the three- 
hour ride is less than $2. Then take a taxi 
($1.50). There is also a morning train to 
Bernal Station, a five-minute taxi ride. 
All the inns operate on American plan, 
and charge about $5 a day for one person, 
$10 to $12 for two (three meals). 


The inns best liked by most Americans, 
those where some English is spoken and 
meals are less strictly Mexican, are Po- 
sada del Virrey (quite large); Posada del 
Camino (small, quiet, adults only, run by 
a Californian); Posada San Francisco 
(new, attractive); Posada Tequisquiapan 
(slightly higher rates). 

All have charming gardens, swimming 
pools, serve simple but satisfying meals, 
and are clean and comfortable. Address 
of all inns is Tequisquiapan, Qro., Mexico. 
Reservations are advisable for weekends, 
essential for these Mexican holidays: May 
5; September 15-16; Carnival before Lent; 
Holy Week before Easter. At such holi- 
day periods (but only then) inns over- 
flow and tranquil Tequis streets are 
choked with cars in hopeless single file. 
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LIBERTY MUTUAL 


the company that stands by you 


- a 


SR orem 


ACCIDENTS LIKE THIS ARE CAUSED BY IMPATIENT “IF-ONLY” 
DRIVERS. They set off chain reactions to bring grief and 
loss to many. If you’re a victim — and a Liberty Mutual 
policyholder — here’s how the company stands by you. 
@ Liberty claimsmen — career men with the company — 
take photographs and measure skid marks at the accident 
scene. Whenever possible, they appraise the damage to all 
cars, check for mechanical defects in the car or cars that 
hit yours: poor brakes, bald tires, faulty wipers. They lo- 
Cate and interview eyewitnesses, even though these may 


be scattered across the breadth of America. They obtain 
reports from repair shops and police, from doctors and 
hospitals. They check loss of wages. They produce all this 
and more for the attorney to work with in defending 
you. @ If the case goes against you, Liberty pays court 
costs, legal fees and any judgment up to the limit of your 
policy. @ Liberty Mutual is a direct-dealing, mutual com- 
pany with facilities to handle complicated cases like this 
in stride. Look us up. We have been insuring 

careful drivers at low cost for over 40 years. 


LIBERTY MUTUAL INSURANCE COMPANY © LIBERTY MUTUAL FIRE INSURANCE COMPANY * HOME OFFICE: BOSTON 
SEATTLE * PORTLAND ¢ SAN FRANCISCO ¢ LOS ANGELES * HONOLULU © AND 11 OTHFR WEST COAST OFFICES 


OCTOBER 1961 



















This Year 


Take a 


“FLOATING HOLIDAY” 





== >= — == 


Your-reund . ” regeler suilings 
from downtown Miami 
to the exciting Caribbean! 


S/S YARMOUTH 


Every Saturday —6-day cruises to 
Port Antonio & Kingston, JAMAICA; 
Port-au-Prince, HAITI 


for as little as *105 


5/ SAR IADNE ail A-RI-AD*-NE) 


Alternate Saturdays 
beginning December 23 
choice of 13-day cruises 


for the island-hopper: 
Puerto Rico, Virgin Islands, Guadeloupe, 
Barbados, Trinidad, Curacao and Haiti. 


for long port stops: 
Virgin Islands, Puerto Rico, 
Dominican Republic, Jamaica, Haiti. 


as low as $285 
® 


Ships 100 per cent air-conditioned. Cruises 
all-expense including ship as “floating 
resort hotel” all the way .. . three full- 
course meals and three “snack-times” 
daily . . . swimming pool . . . lounges 
. . . entertainment. 


EASTERN 
STEAMSHIP 
CORP. General Agents 


MIAMI 1, FLORIDA © Pier 3 (P.0. Box 882) 
Phone FRanklin 3-8311 
or SEE YOUR TRAVEL AGENT 


VACATION WHERE THE 

























































































Aspens are yellow on upper slopes, still green lower down, in this October view from 
South Fork of Bishop Creek to Mount Tom. Note new snow; fall nights are cold 


Aspens are coloring along Bishop Creek 


The sweeping splashes of golden aspens 





SUN SPENDS THE WINTER! 


Join us for the Christmoes ond New ‘ 
Year's seasons, this winter. Riding, fish- \ 
ing, golf, tennis, swimming. Ameri- : 

con of European rates upon request. \: 
Phone: WeEstport 5-3791. Box 2808, ’ 
Phoenix, Arizona. 


Lake Flrasant 


GUEST RANCH 

















Round out your shelf of Sunset Books . . . on Western 
gordening, foods, home-building, crofts and travel. A 
postcord brings you a complete catalog. 


HOW-T0-DO-IT socne 


at leading book sellers—or order direct from 
Lone Book Company, Menlo Park, Californio 


that you see in early October on the 
mountain slopes of Arizona, Utah, and 
Colorado aren’t quite matched in the 
coastal states. When we're asked about 
spectacular fall color closer to the West's 
largest centers of population, we think 
first of canyons along the east side of the 
Sierra Nevada. 

Many Westerners know the upper three 
forks of Bishop Creek in summer, when 
leaves are green, campgrounds are 
crowded, and the high roadheads are 
jumping-off points for trail trips into lake 
basins or over the Sierra crest. This month 
you will find empty campsites, hungry 
trout, and—depending on altitude—as- 
From base in Bishop, you drive to aspen pens in autumn hues or in leafless 
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groves on South Fork in less than an hour white traceries against the canyon hills. 
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“Was this actually part of the Oregon Trail P” 


This is where it ended. 2,000 soul-testing 
miles of it. Months of fighting Indians, 
disease, mountains and flooded rivers. 
Months of spine-jolting pounding of the 
covered wagons. Here, at Rowena Bluffs 
in Oregon. 

When you drive here with your chil- 
dren, perhaps they can imagine a party 
of settlers—men, women and children 
(some born during a slight pause of the 
wagon) —stopping here toraft the wagons 
down the Columbia to Fort Vancouver 
and the Willamette Valley. 

Men and women with hope and faith 
and determination and little else gathered 
together at Independence, Missouri. 
They hitched up and pointed their wag- 
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ons toward opportunity in the great 
Northwest, and, in the doing, made the 
map of the United States that much 
bigger. 

Your children can read about history 
in books. But how much more real it be- 
comes when they stand on the spot where 
it was made. 


Wherever you live, you’re surrounded 
by places like this, places where history 
was lived, where it can spring to life 
again in the imagination of a child. And 
all it takes is your car. 

Ethyl calls this your Magic Circle. 
Why not discover the wonders in your 
Magic Circle next week end? Your serv- 
ice station dealer will be glad to help. 


tion, New York 17, N.Y. 
Ethyl Corporation of Canada Limited, Toronto 


These Magic Circle advertisements are published to 
help you get more enjoyment out of your car. Ethyl 
makes additives used by oil companies to improve 
their gasolines and your driving pleasure. 
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Less than six hours from New York. 
Save *500 on your transatlantic fare. 


® October 1 through March 31 save $500, compared to first class rates, by 
: taking advantage of our 17-Day Excursion Economy Fares. From New 
York, Irish’s Boeing Shamrock Jets, the finest in service, are in Ireland 
after less than six hours aloft. Six lovely Irish hostesses are aboard to serve 
i you delicious meals and superb beverages. 


; Of course, Irish also has the fabulous Golden Shamrock First Class Service 
j —extra-special treatment for a limited number of people. But why spend 
4} so much money? Your economy flight leaves nothing to be desired in 
% comfort, time, or service. 
‘ Before going to Europe why not stop over in New York at no extra cost. 
: And be sure not to miss staying a while in Ireland, a country of beautiful . 
scenery and warm-hearted, generous people. Irish also flies jetprops from 
Dublin to any one of 28 other destinations in Britain and on the Continent. 
Stop in at your local Travel Agent or one of our convenient offices. 
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AIRLINES 


OFFICES: 681 Market St., San Francisco—EXbrook 7-5863 - 510 West 6th St., Los Angeles—MAdison 3-9139 


NEW YORK AND BOSTON TO: DUBLIN « SHANNON «+ CORK + BELFAST « BIRMINGHAM « BLACKPOOL 
BRADFORD + BRISTOL + CARDIFF + EDINBURGH + GLASGOW «+ ISLE OF MAN. «+ JERSEY + LEEDS 
LIVERPOOL + LONDON + MANCHESTER + CHERBOURG « LOURDES + PARIS « RENNES « DUSSELDORF 
FRANKFURT « AMSTERDAM + BARCELONA « BRUSSELS « COPENHAGEN « LISBON « ROME + ZURICH 
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SUNSET 


Old-fashioned band 


concerts ...in Honolulu 


Plantation workers double as musicians in Philippine Veterans 
Band. Servicemen join native crowds at Aala Square concert 


Although Honolulu has some much more exotic attractions, the 
old-fashioned institution of the Sunday band concert con- 
tinues, as popular as ever with both residents and visitors. 
Scorning the new Waikiki Shell in Kapiolani Park, the Royal 
Hawaiian Band remains at the nearby bandstand where it 
has entertained for over 30 years. Three Sundays a month at 
2 p.M., family groups and tourists gather on the shaded grass 
and benches for the program of Hawaiian and classical music. 


ye oe 
oieidery 


~ 


PER 


Palm trees form the backdrop for United States Army Band’s 
Pops concert on the beach at Fort De Russy at famous Waikiki 
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Quaint bandstand in Kapiolani Park is setting for Sunday con- 
certs by Royal Hawaiian Band (dates back to days of royalty) 


The other Sunday the band plays at a rural Oahu park. 

The Philippine Veterans Band plays monthly at Aala Square, 
haunt of the old and the idle in the oriental shopping district. 
Twice a year it performs at Beachwalk Triangle in Waikiki, 
with beautifully costumed Filipinos performing native dances. 


The U.S. Army Band’s monthly concert in Waikiki always 
draws appreciative crowds of sunbathers and swimmers. 


Consult local newspapers for dates and times of all concerts. 


Melodious Aloha enlivens ship dockings, sailings. Portly Royal 
Hawaiian Band players diet to maintain job-qualifying weight 
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H ere is the newest All First Class liner to the Orient, the 
long-awaited SS PRESIDENT ROOSEVELT. A block 
and a half of seagoing luxury, it has everything you’d expect 
to find at one of the world’s best addresses — from ballrooms 
to beauty shops, lanais to libraries, spacious lounges (even 
a soundproof fun-room for teenagers!), cabarets, first-run 
movies, and gourmet restaurants offering more dishes than 
Louis XVI himself had to choose from. 


There are nurses. and nurseries, a completely equipped 
hospital, a topside kennel, a swimming pool and volleyball 
courts. Modern stabilizers give you lake-smooth sailing. 
There are enough shops to serve a small town. And miles of 
sun-swept deck space—every square foot of it First Class. 


Naturally, each stateroom has its own private bath, 
telephone, radio and, of course, air conditioning. As well 
as "round-the-clock room service at the touch of a button. 


On the opposite page are sketches of the interior. Color 
swatches give you an idea of the decor in each room. 


Fares for round-trip cruises to the Orient begin at 
$1175; fares one way to Japan, at $510. To book passage 
on the maiden voyage of the PRESIDENT ROOSEVELT 
or any of the other President Liner sailings listed below, 
call your Travel Agent or write American President Lines, 
311 California Street, San Francisco 4, for free brochure. 


from from from 

SAN FRANCISCO LOS ANGELES HONOLULU 

Jan. 13....Jan. 18 
. Jan. 31 


SAILING DATES: 


PRESIDENT ROOSEVELT 
PRESIDENT WILSON : 
PRESIDENT HOOVER , — ....Feb. 10 
PRESIDENT CLEVELAND ... .Feb. Feb. 15... . Feb. 20 
PRESIDENT ROOSEVELT ....Feb. — ....Mar. 5 
PRESIDENT WILSON Mar. 14... .Mar.19 


...- Jan. 


= AMERI CAN PRESIDENT LINES Sailing from San Francisco to Honolulu, Yokohama, Hong Kong, Manila, Kobe 


OFFICES: SAN FRANCISCO * LOS ANGELES * SEATTLE * 


SATLINGSON AER 


Z 


PORTLAND * 


CHICAGO * BOSTON * NEW YORK * WASHINGTON, D.C. + HONOLULU 
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Swatches indicate color schemes 


Suite Arrangement 

These bedroom-sitting room suites convert in moments to 
accommodate from one to four. Ideal for shipboard enter- 
taining or for solitude. Complete with spacious, modern bath. 
Decor: warm browns, rust, beige, blues and burnished yellow. 


Main Lounge 

A quiet room for casual conversation. Deep-cushioned sofas 
and chairs make it your own private club at sea. The cool 
blues and greens of the carpeting and upholstery, accented 
by white drapes and yellow paneling, strike a tranquil note. 
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Marine Veranda 

This glass-enclosed veranda with its sweeping seascapes 
opens out onto the sun-deck. By day a shaded lounge over- 
looking the pool, at night it’s transformed into a supper 
club with music and dancing. Colors: mocha and turquoise. 























Double Stateroom 

A master bedroom, complete with wide soft armchairs, radio, 
telephone, air conditioning and ’round-the-clock room serv- 
ice. Float on finest air foam as the sea lulls you gently to 
sleep. Color scheme: warm browns, tan, rust, burnt orange. 
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The Sedan de Ville + Jeweled “V" and Crest created by Harry Winston, Inc. 


W772 Mac elegance 


In the way it looks... and in the way it rides and handles... the new 
Cadillac car has brought a new level of elegance to moderi motoring. 


Coditlec Motor Cer Division © Generel Moton Corporction 
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HIGHWAY 
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RAILROAD 
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Panama 
bX City 


Through the jungle, along the canal, and (above) close to highway, run Panama Rail- 


Trans-isthmus railroad has been hauling 
road's 5-foot tracks, laid before standard gauge (342 inches narrower) established 


passengers and freight ever since 1855 


Not at jet speed, just an 


easy 50 miles per hour Atlantic to Pacific in 80 minutes flat 


Until you get your bearings in Panama, 
the sun seems to rise and set in the wrong 
places. East doesn’t seem to be east; west 
isn’t where you think it should be. 

A map helps dispel most of the confusion. 
A trans-isthmus train ride will round out 
the orientation, and makes a fine sight- 
seeing excursion as well. 

The Isthmus of Panama lies on an east- 
west line. The fact that the Atlantic en- 
trance to the canal is 27 miles west of 
the Pacific entrance accounts for much 
of the confusion in directions. 

The 80-minute ride on the Panama Rail- 
road’s trans-isthmus route approximately 
parallels the route of the Panama Canal, 
and runs in a southeast-to-northwest di- 
rection from Panama City to Colén. The 
trip gives you a good long look at the 
Panama Canal; in fact, the 47-mile rail- 
road route (which predates the canal by 
61 years) is the only satisfactory means 
of seeing more than a small portion of the 
canal, unless you are aboard a ship. 
Neither the Boyd-Roosevelt nor the Gail- 
lard highway follows the canal nearly as 
closely as the railroad. 


JUNGLE TRAIN RIDE 


Riding the train at 50 miles per hour, you 

cross the Continental Divide ata 271 foot “"™ 

elevation, go through one very short tun- From Panama City roof-top: A view of tree-lined streets, the Bay of Panama, with 
nel, and ride along the edges of dense, boats at anchor, offshore islands on horizon. At right, Our Lady of Carmel church 
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MORE than a hotel... 






Waikiki’s most complete, 
exotically beautiful beach resort! 


HILTON HAWAIIAN VILLAGE 





18 acres of Paradise to explore! 

Waikiki’s finest, white sand beach. 

Excellent water sports. 

Five fresh water swimming pools. 

Lunching .. . dining . . . cocktailing 

at the edge of the blue Pacific! 

Sparkling nightlife... dancing to romantic music. 
Twice a week authentic luaus. 

Sunset catamaran sails... dinner aboard ! 

Fifty colorful shops on the grounds! 


, 


Guest accommodations from Polynesian cottages, to beach lanais, 
air-conditioned Tower rooms and penthouse suites... from $14 double. Family Plan available. 


ilton 


See your travel! agent, phone 
your nearest Hilton Reservation 
Office or write direct to 






Waikiki, Honolulu, Hawaii 


Conrad N. Hilton, President 


Edwin K. Hastings, General Manager 


Colon’s balconied buildings are bright 
painted, with lantana vine and laundry 
line adding to sprightly street scene 


green, very silent jungle. You pass lakes 
and locks of the canal, come within sight 
of its great trench (the Gaillard Cut) 
where 100 million cubic yards of earth 
were removed during construction, and 
ride for 8 miles along the edges of the 163- 
square-mile Gatun Lake. 

The train picks up passengers at flag 
stops and a few regular stops. The only 
one of any size is the village of Gamboa, 
where a huge crane dominates the scene. 
You see ships passing slowly, almost im- 
perceptibly, through the canal where east 
meets west in this short-cut between sea 
lanes. 

The Panama Railroad carries commuters 
between Panama City and Colén, and it 
carries freight as well. The conductors 
have no trouble telling the tourists from 
the commuters, and like to point out de- 
tails of interest along the way. 

There’s an open platform at the end of 
the rear car where you can stand and 
watch the tracks thread away and dis- 
appear, or take pictures (if you can set 
your shutter speed at 1/500 second or 
faster). If you have binoculars, you can 
try to spot an alligator (the likelihood of 
seeing one is slight; therein lies the chal- 
lenge). 

There’s a retired steam engine at the 
Balboa station which no steam engine 
enthusiast will fail to inspect. 


THE TIMETABLE 
There are six round trips a day between 
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Panama City and Colén. Monday 


SUNSET 
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NEW KODAK ZOOM 8 REFLEX CAMERA 


Now! Push a button to zoom your movies! 


Now you can add new drama and 
new pace to your movies. For now 
you can zoom—the way the experts do 
—just by pushing a button on the 
Kodak Zoom 8 Reflex Camera! And 
without taking a single step! 


This remarkable 8mm camera has 
a reflex viewfinder, so you see your 
picture zoom—right in the viewfinder 
—exactly as the lens sees it. 


Instantaneous action 


One moment you’re shooting a gon- 
dola that seems halfway across the 
Grand Canal. Next moment, you’ve 


zoomed in close enough to step 
aboard! The action is smooth, in- 
stantaneous. The same button that 
operates the camera also zooms the 
lens. Or you can zoom manually. 


The electric eye of the Kodak Zoom 
8 Reflex Camera sets the :xposure 
for you automatically. And when there’s 
not enough light to make good movies, 
the camera tells you so. For special 
effects or unusual light conditions, 
you can lock the electric eye at any 
indicated exposure. 


Here are other outstanding features: 
An automatic-reset footage indicator 


EASTMAN KODAK COMPANY, Rochester 4, N. Y. 


ENJOY WALT DISNEY’S “WONDERFUL WORLD OF COLOR” SUNDAY EVENINGS, NBC-TV 


tells you exactly how much film is 
left. You take 15 feet of film at one 
winding — well over a minute of shoot- 
ing. Extremely easy loading, too. 


An outstanding value 

You really should see this superb 
camera firsthand. Hold it. Zoom it 
automatically, zoom it manually. See 
the electric eye. See all the advances 
and refinements that make the Kodak 
Zoom 8 Reflex such an extraordinarily 
fine movie camera. It’s priced at less 
than $200, or as little as $20 down at 
most dealers’. See your dealer for 
exact retail price. 


Price is subject to 
change without notice. 
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This old steam engine did hard labor, 
hauling dirt from canal’s Gaillard Cut, 
before being retired to Balboa station 


through Friday, the first trains leave 
Colon at 7 A.M. and Panama City at 7:10; 
on Saturdays, Sundays, and holidays, the 
first departures are an hour later from 
both places. The last trains, Monday 
through Friday, leave Colén at 10 P.M. 
and Panama City at 10:10. On Saturdays, 
Sundays, and holidays, the last trains 
leave Colon at 12:01 a.M. and Panama 
City at 12:10. 

Round-trip tickets cost $2 (first class) 
and $1.25 (second class). 


COLON 

If your time is short, it’s possible to make 
a turn-around trip with only 20 to 30 
minutes layover in Colon. But it’s more 
fun if you have time to stroll around 
Colén (which is in the Republic of Pan- 
ama) and Cristobal (contiguous to Colén, 
but in the Canal Zone). Colon is colorful, 
with a distinctive Panamanian flavor; 
Cristobal, entirely different, is a seaport- 
suburban sector with buildings reminis- 
cent of America’s Deep South. 


Colén, like Panama City, is a free port, 
with attractively priced goods. Shops are 
all located within a few blocks on Front 
Street, and prices of many items (per- 
fumes, liquor, jewelry, leather goods, na- 
pery, wearing apparel) are slightly lower 
than for similar items in Panama City. 
Provided you have enough time to look 
around and compare prices and brands, 
you can find bargains in French perfumes, 
textiles, alligator accessories, and Ori- 
ental jewelry. The number of stores is 
small, but mest are quite Well stocked. 


HOW FAR AWAY? 

DC-8 jet flights were inaugurated at the 
end of last year by Pan American World 
Airways, and Panama is now only 8 hours 
from Los Angeles, 10 hours from San 
Francisco. This includes a stop (about an 
hour) at Guatemala City. There are three 
flights per week in each direction. 


Round-trip fares from San Francisco are 
$575 (first class) and $423 (economy 
class). From Los Angeles, fares are lower 
by $55 and $36, respectively. 
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Only Canadian Pacific 
FLIES DIRECT FROM THE 
PACIFIC NORTHWEST TO 


LONDON 
AMSTERDAM 


ROM E 


LISBON & 
RID— 























MOST CONVENIENT 


Only Canadian Pacific offers the convenience 
of three weekly Polar Route departures from 
the Pacific Northwest and direct service to 
Lisbon & Madrid. Go one way, return the 
other at no extra cost. 


JET OR JET-PROP 


CPA gives you a choice of time-saving jets 
or money-saving jet-props to Europe. Choose 
either the latest Empress DC-8 or Britain- 
nias, world’s fastest, finest intercontinental 
jet-props! 


Fly now, pay later... For full details call your travel agent or 
MAIFRLINES 


LINKING THE NORTHWEST WITH FOUR CONTINENTS 


Seattie— 2202 Henry Building, MA 2-6567 « Portiand— 207 American Bank Building, CA 3-2893 





One of the most delightful things about Hawaii is the sincere friendliness of its people. Accept this invitation to come 
soon and share their lovely land ... Hawaii is just 4144 smooth hours by jet from the Pacific Coast ($266 round trip) or a 
41% day vacation cruise by luxury liner ($380 round trip). Currency and language are pure U.S.A. No passports, visas or 
“shots” are needed. Many fine new hotels give you a wide choice of accommodations with assurance of no waiting for rooms 
—rates from $5 to $30 per day. Stay long enough to see all the Islands, Kauai, Oahu, Maui and Hawaii. The weather is 


fine any month of the year — about 74° average. Travel light -- buy reasonable “Island things” when you arrive .. . All 
things considered — isn’t this your year to visit Hawaii? 


We'll be 
seeing you soon 
in the Islands 
of Hawaii 


You'll find music and dancing every- Fishing’s great sport on Maui. But 


where in Hawaii—Island-style, popular, 
Dixieland, Oriental, and for symphony 
lovers, concerts under the stars. 


don’t miss Haleakala National Park, 
dreamy Hana, historic Lahaina and 
Maui’s splendid beaches. 


oin us for an outrigger ride at 
Waikiki! It’s a thrill you’ll never forget. 
And go moonlight sailing in a catama- 
ran. Or try your skill on a surfboard. 


At Pearl Harbor there are things 
every American should see. Our most 
renowned naval base and the 

resting place of the immortal Arizona. 


Children have real fun in Hawaii! 
There are sandy beaches to play on— 
parks for picnics—lots of sunshine. 
We almost live outdoors! 


Can you imagine acres of fragile orchids? 
We have them on Hawaii Island—close by “tame” 
volcanoes, black sand beaches, and tree-fern forests. 


Watching a Hawaiian hukilau on this Kauai beach 
or rolling along hibiscus-lined highways to Poipu and 
Waimea, beauty is all around you on the Garden Isle. 


See Your Travel Agent, Airline or Steamship Representative or Write HAWAH VISITORS BUREAU 2051 Kalakaua Ave., Dept. C, Honolulu, Hawaii - Offices in New York, Chicago, San Francisco 
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Young aspens and conifers mask some of debris of Gros Ventre Slide. View is south 
from road, over narrow slot (behind trees) now occupied by the Gros Ventre River 


The great Gros Ventre Slide 


The mighty Teton Range keeps your eyes 
turned westward as you travel through 
Jackson Hole, Wyoming, for the first 
time. If you stay there a while, and can 
take your gaze away from the Tetons, 
you will find worthwhile destinations in 
the less spectacular country east of the 
Snake River. One of these is the Gros 
Ventre Slide. 

The Gros Ventre (“Big Belly”) River, 
a tributary of the Snake, comes into Jack- 
son Hole from the east, forming part of 
the southern boundary of Grand Teton 
National Park. From the park headquar- 
ters at Moose, you go to U.S. Highway 
187, follow it south for 344 miles, then 
turn east to Kelly (44% miles), where you 
jog a mile north to the road that heads 
east into the Gros Ventre Mountains. 
Five miles from Kelly you come to a 
point in Teton National Forest overlook- 
ing the Gros Ventre River and Slide. 
Here, on June 23, 1925, the south side 
of the river’s valley suddenly avalanched 
across the river, forming the natural dam 
that created Lower Slide Lake (Upper 
Slide Lake, 15 miles upstream, was 
backed up in prehistoric times). On May 
18, 1927, the dam yielded to the soaking 
and pressure of the water behind it, and 
loosed a flood that killed six persons in 
the sparsely inhabited valley below, 
wiped out most of the town of Kelly, and 
took a heavy toll of livestock and ranch 
buildings. rs 
Except for the channel gouged through it 
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by the escaping floodwaters, and the 
young trees growing up on its lower jum- 
bles, the slide looks much as it did 35 
years ago. Broken tree trunks lie in cha- 
otic tangles on its lower reaches, and 
boulders on the unsettled mass teeter or 
roll when you step on them. Sharply de- 
fined by the remaining forest around it, 
the irregular 2-mile swath cut by the slide 
is easy to trace, all the way from the top 
of the mountain where it began. 

A remnant of Lower Slide Lake, 3 miles 
long but 50 feet lower than the original 
impoundment, survives just upstream. 
You can drive along its banks, and follow 
the river for another 20 miles beyond it. 





tail Butte on road to Kelly, Wyoming 
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BANKAMERICARD 


IS WELCOME 
AT ANY 


RAVEJ/qnGeF 


IN CALIFORNIA 


91 convenient, in-town locafions 


all Travelodges are (*.9,)) opproved 








free phone reservations from any 
Travelodge to any other Travelodge 


“THE WORLD'S LARGEST NETWORK OF FINE MOTELS” 


SEND FOR BROCHURE GIVING LOCATIONS, 
ACCOMMODATIONS AND RATES 


TRAVELODGE CORP. DEPT. 6 3045 MOORE ST., SAN DIEGO 10, CALIF. 








JULIUS SHULMAN 


[HONOR AWARD| You look out to oak trees through a glass wall (see page 82) 
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Sunset 


MAGAZINE 


Announcing the Award Winners 


in the Third Biennial round of the American 


Institute of Architects-Sunset Magazine 


Western Home Awards 


The idea behind the Western Home Awards is not only to com- 
mend superior architecture to public attention, but also to look 
at the whole field of Western home design, to seek out ideas 
that are new and promising. 


This summer, a group of distinguished individuals in architec- 
ture and related fields met as a jury (see page 70) for three days 
' to consider almost 300 houses recently built in the West,.and 
| submitted by Western architects, home owners, and builders. 
This was the third such biennial jury session in this continuing 
evaluation of Western home design co-sponsored by the West- 
ern districts of the American Institute of Architects and Sun- 
| set Magazine. 


_ The jury this year granted awards to 30 houses and two subdi- 
vision land designs. In this issue we announce the winners, 
and present in plan and photograph the seven top honor-award 
' winning houses. Next month we -will report on 10 family 
houses, and in succeeding issues on the other award winners. 
» What are some of the ideas expressed in this year’s winning 
designs? 
The jury noted the high caliber of the entry group as a whole, 
not just the award winners: Several jurors observed that many 
- of the winners along with numerous non-winning entries reflect 
' certain things in common. 
One of these, a kind of humanism, seems to lie more in the de- 
sign approach of the architect—and the home owner—than in 
any tangible design element. One juror 
remarked that most of the winners “are 
seriously concerned with the human ex- 
perience within the house rather than the 
flashy external appearance of it.” 
This tendency of the winning houses to 
be more a background for people than a 


dominating environment was described 
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Summed 
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again and again in such words as “serenity,” “quiet,” “unob- 
trusiveness.” 


Right along with this runs a parallel concern on the part of the 
award-winning architects for siting and for the environment 
—concern to fit the house in the best possible way on its site, 
concern not to disturb a natural landscape, concern that the 
exterior should not obtrude. A growing care for the.whole en- 
vironment is reflected in the subdivision land design entries. 
The two winners in this category both contribute ideas toward 
better use of what is a diminishing resource in the West— 
residential land. 

What kinds of houses won awards? Four are large. Whether 
built in the city, the suburbs, or the country, they shun pre- 
tentiousness and avoid showing off their size. Four are very 
small, and built for special purposes. The other 22 are modest 
to medium-sized; most are family houses. 

In location the winners also represent a good cross-section of 
Western homes. Four are city houses; several are in the country 
or the rural fringe of urban areas; three are vacation houses. 
All the others are in the suburbs. 

One juror noted a virtual absence of formality. Almost all the 
houses express a positive acceptance of our traditionally in- 
formal Western way of living in their planning and execution. 
Nearly half are what the jury described as a classic form of 
Western residential architecture: the wood house on a wooded 
slope with a view. These range in treat- 
ment from rustic to sophisticated, but 
they have in common an openness 
through glass walls to a view and to 
decked areas. 

Structurally, a genuine innovation stands 
out in the pole-frame house. Two winners 
use this system, in which log poles that 
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are pressure-treated for long life are sunk directly into the 
ground. This removes the need for concrete foundations, and 
is often a good answer for a difficult hillside problem. 

In general, the jury favored structural solutions that did not 
use over-emphatic forms. They noted a continuing refinement 
of steel as a framing material for houses, and also noted devel- 
_opments in wood panel components and in prefabrication. 
At least five of the houses offer successful answers to the prob- 
lem of building on a very steep slope with minimum disturb- 
ance of the site and with a clean appearance from below. 
The technique of integrating indoor and outdoor spaces con- 
tinues to develop; almost a third of the houses include some 
form of garden within their walls. This sometimes is a central 
court and sometimes a garden or garden-deck designed like a 
room of the house. Nearly all houses have one or more out- 
door areas to match up with indoor rooms. 


An allied development is the use of outdoor areas to separate 
indoor areas of the house. Three of the winners use a con- 
nected two-house plan: one house for living, one for sleeping. 
Others use inner courts to separate these functions. 

Along with this use of outdoor space as if it were a floor-plan 
element, we see a growing refinement in the use of vertical 
space to make even a small house seem airy and spacious. 
Three award houses use a two-story-high, glass-walled room 
with a balcony room opening above. Others use vertical space 
in other ways, most often in connection with an entry stairway. 
We have mentioned only the most noteworthy characteristics. 
For these and other ideas worth study, look over the individual 
houses yourself, in the next 18 pages of this issue and in future 
issues of Sunset. 
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MORLEY BAER 


Custom-design family house built 

e on a wooded rural site in Los 
Gatos, California. The architects 
were Campbell & Wong & Associ- 
ates of San Francisco. 
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Robert Alexander, F.A.1.A. Fred Bassetti, A.1.A. Thomas Church 
Architect Architect Landscape Architect 
Designer of numerous college Award winner in first round Pioneer of modern landscape 
buildings in California and of the Western Home Awards architecture, juror for West- 
elsewhere, also of U.S. em- (1957), juror for the 1961 na- ern Home Awards in 1957 
bassy in Pakistan (with Rich- tional A.l.A. honor awards, and 1959, landscape architect 
ard Neutra); fellow of Amer- designer of numerous distin- for Sunset’s own garden, au- 


ican Institute of Architects 






guished Northwest buildings 


thor Gardens are for People 
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STUART WEINER 





Custom-design family house with 
integrated gardens and climate 
controls in Phoenix. The archi- 
tects were Allan & Olsson, for 
Dr. and Mrs. D. W. Frerichs. 


MORLFY BAFR 


Custom-design atrium house built 
on foothill site in Los Altos Hills, 
California. The architect was 
John L. Field, San Francisco, for 
Mr. and Mrs. Arthur S. Alter. 


6. 


STONE AND STECCATI 





Custom-design pole-frame house 
on steep, densely-grown slope in 
Mill Valley, California, Architect 
was Henrik Bull, San Francisco, 
for Mr. and Mrs. Tris Coffin. 


JULIUS SHULMAN 


Custom-design large house with 
integrated courts and gardens 
built on a level site in San Diego. 
The architects were Hester & 
Davis, for Martin L. Gleich. 












S$. C, WILSON 





Custom-design family house built 
on a wooded slope on Mercer Is- 
land, Washington. Architects 
were Bystrom & Greco, Seattle, 
for Dr. and Mrs. Robert Zech. 


For additional 


award winners 
turn the page 








CLYDE CHILDRESS 








Henry Dreyfuss 
Designer 


One of America’s most cele- 
brated and versatile designers 
of everything from new tele- 
phones to air liner and ocean 
liner interiors to a forthcom- 
ing skyscraper in Manhattan 
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Proctor Meliquist 
Editor 


Writer on architectural, land- 
scaping, and planning sub- 
jects; juror for the 1957 and 
1959 Western Home Awards; 
town planning commissioner; 
editor of Sunset Magazine 


John Carl Warnecke, A.1.A. 
Architect, Jury Chairman 


Designer of new capitol for 
State of Hawaii, also of new 
campus buildings for Stan- 
ford University; lecturer in 
architecture; national A.I.A. 
architectural awards winner 





Minoru Yamasaki, F.A.1.A. 
Architect 


Designer of US. Government 
buildings for 1962 Seattle 
World's Fair, also of first high 
rise building for Harvard 
campus; fellow of Ameri- 
can Institute of Architects 
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OF 
MERIT 


Continued 


DARROW M. WATT 


Custom-design hillside house with 
pole frame spanning a stream in 
Woodside, California. Architect- 
owner: Edwin Wadsworth. 


LAND 
PLANNING 
AWARDS 


SPECIAL = 


AWARDS 


New Houses 






JULIUS SHULMAN 


Project house, La Jolla, Calif. 
Architects; Killingsworth Brady 
Smith & Associates, for Anthony 
Amantea and Arts & Architecture. 


ROGER STURTEVANT 





Custom-design large city house in 
San Francisco. The architects 
were Wurster, Bernardi and Em- 
mons, for Lloyd Dinkelspiel Jr. 


Honor Award: 
High Meadow 


Architects and Planners: Hall and Good- 
hue. Civil Engineer: Gilbert A. Fitch, 
Design Associates, Inc. Landscape Archi- 
tect: George Hoy. 

The 245-acre development, with housing 
of various densities grouped in clusters, 
leaves nearly 65 per cent of the rolling 
wooded land in its natural state. This 
plan will accommodate about the same 
number of people as a comparable con- 
ventional plan in which all lots are 
approximately 2-acre size. 


RICHARD FISH 





swe 
| 


For hillside builder-house solu- 
*tion, three merchant-built houses 
in Los Angeles. Architect and 


builder: Richard L. Banta. 











JULIUS SHULMAN 





Project house, La Jolla, Calif. 
“© Architects; Killingsworth Brady 
Smith & Associates, for Anthony 
Amantea and Arts & Architecture. 


MARVIN RAND 


Merchant-built house, Sherman 
« Oaks, California. Architects: Rich- 
ard Dorman & Associates, for 
Modern Trend Construction Co. 


Award of Merit: 
« «California City 


Architects and Engineers: Smith & Wil- 
liams, Pasadena. Landscape Architects: 
Eckbo, Dean & Williams. 

This new community being developed in 
the Mojave Desert, offers a choice of 
several varieties of single-family and 
multiple dwellings. Center of the com- 
munity is a large area built around a 
lake, and offering a park, fishing, boating, 
golf, and other recreation. There are sev- 
eral innovations in lot and street layout 
in the residential area. 


DOUGLAS M. SIMMONDS 





i For narrow-lot solution, custom- 
+ «design small family house with 
interior gardens in San Diego. 
Architect-owner: Homer Delawie. 
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Custom-design hillside house in 
Ross, California. Architect: John 
Lord King, San Francisco, for Mr. 
and Mrs. John H. Painter. 


HUGH N. STRATFORD 


Merchant-built house in Bellevue, 
Washington. Architects: Kirk, 
Wallace, McKinley and Associ- 
ates, for Pearson & Associates. 


Remodeled 


Houses 


5 For component merchant house, 

“* Portland. Architects: Kenneth A. 
and Robert F. Gordon, for Econ- 
omy Certified Homes. 
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MORLEY BAER 


Custom-design small family house 
on a wooded hillside site in Oak- 
land. Architect: Jacob Robbins, 


for his own family. 


RICHARD FISH 


Merchant-built house (speculative 
sale) with steel framing in Los 
Angeles. Architect: Pierre Koenig, 
for Tom Seidel, builder. 


ERNEST BRAUN 
= a 


Remodeled former summer house 
in Mill Valley, California. Archi- 
tect: John L. Field, San Fran- 


cisco, Owner: Leland Shain. 


ERNEST BRAUN 


For vacation house, Inverness, 


* California. Architect: Francis E. 


Leighton, Sacramento, for Mr. 
and Mrs. Edwin I. Power. 


Y 


MORLEY BAER 


Custom-design. Architects: 

* George T. Rockrise, with Robert 
C. Mountjoy, J. Matthew Myers, 
for Bruce Bomberger. 


I] 


MORLEY BAER 


Merchant-built house. Architect: 
Charles W. Moore, with Richard 
C. Peters, for Roy K. Hubbard, 
builder. 
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EZRA STOLLER ASSOCIATES 
r ° ~ ae 


Remodeled interior of an old 
“"* (1880) San Francisco row house. 
Architects: Marquis & Stoller for 
Mr. and Mrs. Robert B. Marquis. 
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Seattle 


“Expressive and lively,” the jury 


called this low-budget house 


In about 700 square feet of space, this small house for a single 
person provides for the necessities of living and leaves a gen- 
erous balance for the amenities, including entertaining. By far 
the largest portion is devoted to living area, and the house 
opens with a glass wall and a pleasant roofed deck to its densely 
wooded Northwest setting. 


- The jury applauded its simplicity in plan and in detailing—a 


simplicity that contributes much to its feeling of ample size— 
and such refinements of execution as its elegantly tapered 


DEARBORN- MASSAR 


a 
= 


beams and the clean, uncluttered surfaces indoors. 

The steep site suggested placing the house near the road. Liv- 
ing area windows, curtained and screened by a simple wood 
grille, open toward the street as well as toward the woods on 
the downhill side. Budgetary limitations led to the rectangular 
shape, the modular structure reflected in room size and arrange- 
ment, and the simplicity that tended to lower the cost of finish 
detailing. 

Architect was Wendell H. Lovett, for Mrs. Mary-Jane Worth. 


Dining area handy for serving from counter that forms boundary 
of compact open kitchen. Both rooms look out over the deck 
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On floor plan, note simplicity of structure. Interior walls follow 
beam lines, arranged in 8-foot sections or bays. Street at left 
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The colors are cheerful 
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Deck runs length of house overlooking wooded ravine, is roofed for year-around use. 
Warm colors in house contrast with greenery outside and seem cheery on gray days 
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Hall-bridge is entry and link between two sections of house. View across screened outdoor dining area toward kitchen, 





: Design to suit a family of three with a 
HONOR AWARD | love of the outdoors and an appreciation 


: of their land—undulating, oak-studded, 
Near Sacramento rocky—and you may get a house that fits 
as unobtrusively into its site as this one. 


The builder did virtually no grading. The 

house was located to transmit major 

ae SN Psy loads to the rock outcrops. No concrete 

A bridge joins the sleeping geri tags ysis on patclencg 
main almost untouched. 


* In plan, this smal] house consists of two 

house to the living house pavilion-like elements joined by a hall- 
bridge, a version of the engawa (see page 

70 of the September Sunset). Placement 

of the pavilions was dictated by the pres- 

ence of large boulders. A rambling brook 

flows between the two pavilions and 
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Bedroom pavilion is at the bridge’s end 


passes under the hall-bridge. 

The living area pavilion contains living 
room, kitchen, and dining room—the lat- 
ter opening onto a screened deck for out- 
door dining under an existing oak (shown 
in the photograph above). 


The sleeping pavilion has a master bed- 
room, two smaller bedrooms, a bath, and 
a two-section studio that opens to the 
master bedroom by means of sliding pan- 
els. The exterior deck penetrates the mas- 
ter bedroom to form a sleeping platform. 
In good weather the owners, the Kenneth 
Andersons, slide back the shoji and move 
out to sleep in the open air, the deck thus 
becoming an extension of the bedroom. 


The architects were Smith and Williams. 
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Floor and site plan shows boulders that helped determine double form 
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From engawa you sce how living room (right) opens up to outdoors on both sides. 
Broad steps allow for easy change of floor level following slight slope of site 
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Nestled in its sit Two wings seem two separate houses, so intimate is house with its rocky, oak-covered 
eee es site. Pool lies below “active” two-story wing, left; one-story wing in background 
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HONOR AWARD 


Santa Rosa, California 











“House and garden marry completely 


...and both are very beautiful” 


The jury thought this house remarkable in the way it meets 
and overcomes the difficult problem of large home design- 
ing. They praised its careful siting, its quiet aspect, and 
the fact that despite its size it avoids the pitfall of over- 
bearing scale. 

The house is situated to preserve the rocky, tree-covered, 
hillside terrain and to take advantage of a view over the 
trees toward the valley below. Decks off the upper level 
and a terrace off the lower floor bring the outdoors close to 
each of its three distinct areas. 

Like the preceding house, this one can also be considered 
two separate houses, linked by a glass gallery. On one side 
is a private suite for the owner, Mrs. Paul Kelly. On the 
other side, the living area is on the main floor; below are a 
living room and bedrooms for family (including grandchil- 
dren) and other guests who come to visit frequently. 


The architect was Germano Milono. 





Hall 

Living 
Bed- | Bed- Room 
room j room 






Lower Floor 


Floor plan. Owner's suite is separate from main wing, which 
has living areas on main floor, isolated guest quarters below 
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MORLEY BAER 






Approach to site and entry are informal and unassuming, minimizing 
impression of large size. Roof lines reflect contours of the hillside 


bf 
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Glass gallery links the two wings. This view looks out on rear garden 
on downhill side; living room and deck are in center background 
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One end of large living area is the firepit, a snug place to warm below to store firewood. Entrance is out of picture to left, be- 
chilly skiers. Raised hearth provides extra seating, has room hind masonry wall backing fireplace; glass wall, deck, to right 


For ski weekends and sun weekends 


Squaw Valley, 


California with sleeping room for a crowd 


Measuring only 1,500 square feet, this cabin has slept 18 on a ski 
weekend—demonstrating again that an informal cabin can be 
designed in a way that won't do for a city house. The four- 
bedroom cabin could be kept to this size because it has no 
hallways. The central area, 25 by 36 feet, includes entry, living, 
dining, and kitchen space—and handles all foot traffic. At each 
end is a pair of bedrooms with bath between. 

The jury praised the timeless quality of its design, its simplic- 
ity of materials, its floor plan. All posts and beams are 

8 by 16-inch snowshed timbers from a railway line, blackened 
with decades of locomotive smoke and finished only with a flat, 
clear sealer. Other materials are rough, as befits a mountain 
cabin, but used in a way that gives a clean, uncluttered effect. 
The house was designed for speculative sale, for use by a large 
family, two families, or groups. Architect was Henrik Bull, for 
Peter Klaussen, Will Brown, Stanley and James Baldwin, 

Floor plan: pairs of bedrooms flank the living area builders. 
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Other end of living area is kitchen, open across counter to the creek below. Note how heavy timbers define areas in open 
dining section. Glass doors at left open to deck overlooking space. Rough 2 by 4’s form textured laminated roof-ceiling 


GLENN CHRISTIANSEN 
, 
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ing privacy without sacrificing daylight. The flat roof, en- 


North side, facing the road, has windows only between roof 
beams (you can see ceiling light fixtures through them), achiev- gineered to support heavy loads, holds snow for insulation 
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JULIUS SHULMAN 


Th > two-story w ll 's trans ‘ent Deck opposite entry is built around one of oak trees existing 
Boe ee eee eee ns paren on site. In this view you are looking into corner of living room 
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Pasadena 


The house is small, but the 


spaces are open and lofty” 


The owners wanted an effect of space and generous scale 
in their house, although it was to be small (1,400 square 
feet). The architects saw in the hillside site, with its 
view toward mountains to the northeast, an oppor- 
tunity to let the house “float” among the trees. In the 
opinion of the jury, they succeeded on both counts. 


story glass, and half is one-story. Above, two bedrooms 
on a continuous balcony open onto the two-story space 
and the view. The bedrooms can be closed with trans- 
lucent screens. With the exception of the den, all rooms 
can be opened to the flowing vertical space. 

Architects were Buff, Straub & Hensman, for Mr. and 


Half the living area is a two-story room, with two- Mrs. Jack Thomson. 


Long kitchen island includes eating counter at 


Ceiling over the living room creates sheltered area in contrast to open two-story 
far end. Above: sliding screens for bedrooms 


space beyond, rising above the dining area and looking out to trees and the sky 


Kitchen Dining Below 


Lower Floor Upper Floor 
Floor plans. Carport on separate level. Entry is between levels of house; stairs lead up to bedrooms, down to living area 
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Laguna Beach, 
California 


This little house 
is really a glass 


room ina garden 


A glass pavilion set on a narrow ledge in the garden of 
an old estate in Laguna Beach, California, this small 
house provides for a pianist-composer a secluded en- 
vironment in intimate touch with the garden and with 
a clear view of the coastline below. 

The floor plan is a simple rectangle, with studio-living- 
dining areas at one end, sleeping-bathing-cooking at the 
other. The house was pre-fabricated in nine bents—rigid 
in both directions, so glass could be used on all sides— 
and was erected in 30 days. 

Architects were Killingsworth Brady Smith and Associ- 
ates, for John Robertson. 





From below. Sliding panels, on channels mounted 3 feet outside the 
glass, provide shade from afternoon sun, as does tall native reed 
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Charm of a house of glass is evident when you see one in 
established garden. This corner of living room for piano 
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MARVIN RAND 


In this view, bedroom-kitchen-bath is at right. Jury admired simplicity of detailing and perfection of proportion of this house 


SCALE FEET 
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Floor plan shows simple interior arrangement, virtually unbroken by walls except at kitchen end 
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| HONOR AWARD | 
La Jolla, California 


Street view. Building width is less than 17 
feet. Above the garage is the guest room 


“Warmth, elegance, dignity 
and spaciousness...and all 
on a 25-foot city lot” 


The awards jury considered the plan of this house remarkable. On 
a narrow, confined site, the architects placed two buildings and 
joined them by a handsome interior terrace a half-level above the 
street. The streetside building is a garage below and a guest 
apartment above. The rear building is the house proper. “There 
is a feeling of great area here which the plan belies,” said one juror. 
Architects were Hester & Davis, for Mr. and Mrs. Gerald Jerome. 





From stairway: Above is living room; be- 
low, recessed seating area beside entry 





eae > 





~f Se eels See CaN Rete al a ae RT oe 
EAT cc ket oe Until 


i) \ 





\ 


eh ol 





Front terrace garden, seen from recessed seating area. 
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5 5b 2 
Left: middle level, with main house to the 
rear, guest unit in front. Upper right: 
second story of the main house. Lower 
right: the carport under the guest house 
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With fountain, plants in containers, open sky, there is no boxed-in feeling 
OCTOBER 1961 





Goddard Public Camp is on crest of range, has rocks 
and live oaks for shelter, three campsites like this 
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From El Camino Cielo and approaches, views south include panoramas of Reluctant burro gets.encouragement at start of chil- 
Santa Barbara and offshore islands. Santa Cruz Island forms horizon here dren’s ride at Circle Bar B Ranch, on Refugio Road 


For 38 miles, El Camino Cielo swings 
back and forth along the summit spine 
of the Santa Ynez Mountains, affording 
sweeping views out to sea or down into 
the pastoral Santa Ynez Valley—and 
sometimes both ways at once. 


It’s a fine wild road It’s a fine wild road, a little dusty here, 


a bit rocky there, but you can enjoy 
some part of it on a day’s outing from 
Santa Barbara (or as a side trip when 
If your travels take you near you go over San Marcos Pass). Depend- 
ing on the section of road you choose, 


Santa Barbara, here are ways to sample you can drive on asphalt pavement, 


smooth wide grading, or somewhat high- 
oye : ° centered roadbed likely to cause some 
the sky-reding El Camino Cielo concern for the suheaias of your car. 
The San Marcos Pass road, State High- 
way 150, intersects El] Camino Cielo 
(best translation: “The Sky Road”) about 
half way along the ridge, and is the ob- 
vious way to reach it. To make a loop 
trip, however, it is better to do your 
climbing on one of the steeper, more 
challenging approaches and save the good 
San Marcos road for the descent; you 
will save brakes that way. 
An easy yet satisfying loop, and perhaps 
the best sample for the first time out, 
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Romero Canyon, most primitive approach. 
Here road crosses sharply tilted strata 





starts out by following the Gibraltar 
Road (which continues down the other 
side of the range to Santa Barbara’s Gi- 
braltar Reservoir) and turns left onto the 
paved part of El Camino Cielo. Soon you 
come to the short side road to the La 
Cumbre Peak lookout. As you face 
north toward the rugged San Rafael 
Mountains, you look into one of two 
sanctuaries for the few remaining Cali- 
fornia condors (the other is in the Sespe 
watershed of Ventura County). 


Instead of staying on the ridge all the 
way to State 150, turn off through the 
little settlement of Painted Cave. As you 
wind down toward the highway from 
there, look to the right for the cave, which 
contains on its rear wall some Chumash 
Indian paintings several centuries old. A 
short, unmarked path leads up to the en- 
trance, which is covered by an iron grille 
through which you see the paintings and 
the reasons for the grille at the same time: 
Vandals’ initials and dates vie with the 
ancient designs for your attention. 


A LONGER ADVENTURE 


The road between Refugio Pass and State 
150 is lonesome: Except on weekends, 
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you're not likely to see another car in 
the whole 19-mile stretch. No matter 
when you go, you should be prepared to 
handle emergencies without help. You 
may find small slides here and there, and 
occasionally you may have to stop to 
remove a stone that your oil pan won’t 
clear. Smooth, straight stretches tempt 
you to speed up, but bumper-scraping 
dips will slow you down again. 


About 3 miles from Refugio Pass, turn 
off to old El Capitan Lodge (not in op- 
eration) for a change from the open chap- 
arral slopes to close-growing pines. 


In addition to the expansive views, there 
are rabbits, deer, birds, and a host of 
chaparral plants to command your atten- 
tion, especially if you park the car occa- 
sionally in a wide spot and do some away- 
from-the-road exploring on foot. With a 
picnic lunch, you can make an all-day 
excursion of this section of the road or, 
by starting early, include the eastern 
section as far as Romero Saddle. 


FOR CONFIRMED MOUNTAIN DRIVERS 
We went up the Romero Canyon Road 
in a low-slung 1960 model without once 
scraping gravel, but we can’t recommend 


Mule-power is not extinct on Gibraltar Road. This wagon took supplies to trail- 
riders’ camp last May while horsemen followed single-file trail in another canyon 
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Santa Barbara 


Carpinteria 


it to anyone who isn’t willing to travel 
slowly. Slides have narrowed the road to 
one lane in many places. It’s a spectacular 
route, and fun—if you’re adept at the 
kind of mountain driving it requires. Once 
on top, you will have the wide, smooth 
surface of the best-maintained half of 
E] Camino Cielo. 

A street marker labels Romero Canyon 
Road where—paved and inviting—it 
leaves State 150 in eastern Montecito. 


OVERNIGHT STOPS 

Tiny Goddard Public Camp (no water) 
is the only campground on El Camino 
Cielo. It usually serves only as a picnic 
site, but we imagine it would be a won- 
derful place to wake up in the morning, 
with the whole Pacific (or perhaps a sea 
of cottony clouds) spread out below you. 
In a delightful wooded canyon 3144 miles 
up Refugio Pass Road is the small, pleas- 
ant Circle Bar B Guest Ranch (Goleta 
P. O.). Rates, with meals, start at $10 a 
day for adults, less for children. 

Hidden Valley Guest Ranch (WOodland 
7-4131, Santa Barbara) has comfortable 
accommodations, and accepts meal reser- 
vations for non-guests. 





House Ceiling—and Overhang 





Neighbor 


ab 4 


You are indoors 
looking out 
through an 
open glass wall 


Garden room began modestly as 6-foot wide strip of shade screen above full-length windows. Now, reaching out freely to the garden, 


Lanai luxury. ..on a subdivision lot 


Here is the 7-vear case history of a low-budget, owner-installed garden 
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Adobe Raised Bed 
~ i is Samal, 





Tatami Ctoth Lanai Ceiling 


Plastic Privacy & Wind Wall 


Wood Decking 
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Katsura Tree 





Raised Bed—Azaleas 
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it’s made more room-like by the raised bed and the translucent plastic wall designed by landscape architect Douglas Baylis 


When you ask a home gardener why he 
planned his garden the way he did, you’re 
likely to get some revealing answers. You 
learn even more if you do what we did 
with this garden. For seven years we've 
watched it develop: from a flat, tree-less, 
subdivision lot to the pleasantly shaded 
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and richly varied garden you see here. 


Our friends made a drastic change when 
they moved from their old two-story 
house in a neighborhood of conventional 
homes to this one-story, flat-roofed struc- 
ture with glass walls and sliding doors at 
every turn. These photographs show how 





Turn page for garden 
plan and photographic 


walk around garden... . 


91 


A photographic walk 


around the garden... 
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BEDROOM - 
LIVING 
| (Converted Carport) 
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Entry walk is exposed aggregate, decorative rectangles of gravel, 
and small redwood rounds imbedded in sand. Whimsical screen 
at end gives some privacy to bedroom in converted carport 


much a garden helped them “settle in.” Landscape architects 
aided them on plans for the carport addition and for a raised 
bed. Otherwise it’s an owner-designed, owner-built garden, 


Now let’s see how they progressed. Trees were the first things 
planted so they wouldn’t miss‘a season’s growth; they chose 
fast growing sycamores and silver maples. To get out of the 


installed for a total cost of $1,250. 

Where did they begin? First they outlined all the things they 
wanted in a garden and came up with these three basic require- 
ments: low maintenance, plenty of trees for shade, and free 
circulation around the house. 


dirt and mud they put down a 12 by 36-foot asphalt pad 
off the utility room, and built a deck off the living room from 
2 by 6’s left over from the house construction. The walks 
went in next; for these they used adobe bricks that required 
grading down 4 inches. The raised beds were built at the same 





Park-like area of front garden around bench is paved with 
smooth river rock in concrete, and is shaded by grouping of 
three sycamores; there's even a patch of dichondra underfoot. 


Algerian ivy covers rest of ground. Entrance to house is at far 
end of exposed aggregate walk along right side of carport. Car- 
port, entry garden design by landscape architect John Carmack 
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This is the side of the house, the part of the garden off the 
living and dining rooms and master bedroom (see plan at left). 
Silver maples planted in the lawn area help shade house from 


time, so the earth excavated from the walks could be used to 
fill them. 

The garden room on pages 90 and 91 is the end product of a 
two-year plan. At first it was nothing more than a 6-foot wide 
overhang covered with woven reed screening to shade the 
dining and living room windows. Two years later, the owners 
decided to make a garden room out of it; they extended the 
roof 10 feet more, and partly enclosed the sides with trans- 


Raised bed of adobe brick in background was filled with soil 
excavated from walks, then planted with large birch clump. 
Small tree at left is avocado started from seed 5 years ago 
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the afternoon sun. In background you can see the translucent 
screens that partly enclose the garden room. Adobe brick walk 
runs completely around the garden, doubles as a mowing strip 


lucent panels of plastic coated wire screening. The reed screen- 
ing cover was removed and replaced with tatami cloth mats. 
How about maintenance? The lawn is the only part of the 
garden that requires regular attention; the ivy ground cover 
in the front needs an occasional trimming to keep it in bounds. 
The owners tell us that the average time required: to keep 
everything watered, weeded, mowed, pruned, and raked is 
only about two hours a week. 
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Asphalt pad off utility room was first completed project. When 
portable clothesline isn’t up, it makes a pleasantly cool patio 
on hot afternoons. Orange, tangerine, lemon grow along fence 
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Succulent melon to cut, plump grapes to seed, tart lime to flavor a choice of dressings . . . and you have a remarkably refreshing salad 


, 


Cut and slice for 


color display 


Here are three show-stopping salads 


bs 


Combining fall fruits in a salad is one of the best ways we know 
to take advantage of their delicious fresh flavors and to show 
off their beautiful colors and shapes. 

Each of these three outstanding salads fits gracefully into the 
menu for brunch, lunch, dinner. Here are a few suggestions: 
Serve the melon and grapes with roast beef or pork for dinner, 
or with little browned sausages for an elegant brunch. The 
tropical combination of papaya, avocado, and orange is sub- 
stantial enough for lunch, and is also delicious with enchilada 
casserole or barbecued chicken for a buffet supper. The fall 
fruit tray, suitable with almost any simple dinner menu, could 
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also be served as party hors d’oeuvres, 
with the cheese dressing as a dip. 


Melon and grape salad 


Prepare 4 cups of cubes, slices, or slim 
crescents of peeled and seeded melon such 
as cantaloup, crenshaw, honeydew, or 
casaba; choose your favorite or use a com- 
bination of several varieties. Arrange on a 
tray with 2 cups of grapes—Thompson 
seedless or seeded Muscats, Tokays, or 
Ribiers. Serve dressings to spoon over in- 
dividual servings. 

Serve the first if you like your dressing 
light and tart, the second if you prefer it 
rich and creamy; or perhaps you would 
like to offer both. Makes 4 to 6 servings. 
Light Lime Dressing * Shake together 1 tea- 
spoon grated lime peel, 1; cup lime juice, 
1 tablespoon honey, and 14 teaspoon salt. 
Creamy Lime Dressing * Blend together 34 
cup commercial sour cream, 3 tablespoons 
limeade concentrate, % teaspoon each 
grated lemon and orange peel, 44 teaspoon 
minced preserved ginger, and 1 tablespoon 
sugar.—L. G., Bremerton, Wash. 


Papaya, orange, avocado 


Peel 1 papaya; cut in halves or quarters 
and remove seeds. Peel 3 medium-sized 
oranges, cutting away white membrane: 
slice thinly crosswise, removing as many 
seeds as possible. Peel, cut in halves, and 
pit 2 ripe avocados. Let fruit marinate 
several hours in chile dressing in refrigera- 
tor; drain and arrange on tray. Offer 
dressing with each serving. Serves 4. 
Chile Dressing * Combine 14 cup each salad 
oil and lemon juice, 1 tablespoon finely 
minced dry or green onion, 4 teaspoon 
chile powder, 1% teaspoon salt, and 4 tea- 
spoon freshly ground black pepper. 


Fall fruit and nut tray 


From fruits in season—such as apples, 
pears, figs, pineapple, persimmons, ba- 
nanas, grapes, quinces, guavas—select an 
assortment of your favorites. Allow 1 or 2 
whole fruits, or about 1 cup fruit for each 
serving. Prepare fruit to eat—peel, pare, 
seed, and core as is necessary. Cut fruit 
in about two-bite-size portions (but cut 
grapes in halves) and arrange each fruit 
individually in a row on a large tray. 
Garnish with salted nuts if you wish or 
serve the nuts in a separate bowl. Let each 
person select the combination for his own 
salad. Spoon dressing over each serving. 
Cheese and Nut Dressing + Whip until 
smooth 1 package (8 oz.) cream cheese 
with 14 cup milk and 2 tablespoons lemon 
juice. Blend 44 cup finely chopped salted 
macadamia nuts or cashews (or both), 1 
cup grated sharp Cheddar cheese, 2 table- 
spoons sugar, 14 teaspoon pepper, and salt 
to taste. Add more milk if you prefer a 
thinner dressing. Makes about 3 cups. 
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Papaya, oranges, and avocados, drenched in onion-flecked, red chile dressing, have mari- 
nated earlier in the day in this same mixture. Cut the papaya in quarters to serve 
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An array of colorful fall fruits on a tray—figs, apples, grapes, bananas, persimmons, 
and pears—served with salted nuts and a creamy, lemon-sharp, cheese-nut dressing 








In light shade under deciduous trees you see ‘Lintie, charming reflexed segments; and taller, graceful, rush-leafed jonquils, 
6-inch-high miniature daffodil with yellow cup, lighter yellow delicately perfumed. Lily-of-the-valley shrub (Pieris) behind 


Little bulbs 


, 


Plant these miniature marvels now ... for surprises next spring 





Pure white flower clusters of dwarf hyacinth (Hyacinthus azur- 
eus ‘Albus’) bloom on 3 to 4-inch stems in late March, April 


Species tulip (Tulipa celsiana, often sold as T. persica), flaring 
yellow blooms on 6-inch stems. At base of a tree in a large tub 


This article is for gardeners who believe—in the words of Robert 
Browning—that “great things are made of little things.” 


In this case, the great things are themselves little things: little 
bulbs that bloom in the spring. 

To gardeners who look forward each day to a new surprise, who 
would delight in seeing tiny buds open into gem-like blossoms 
poised on 4 to 6-inch stems, we recommend an excursion into 
the fascinating world of these lilliputians. 


Of course, you shouldn’t expect miniature bulbs to take the 
place of the big bulbs. You still have to depend on the full- 
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One of tiniest daffodils, Narcissus rupicola—soft yellow, elfin- 
like, rock garden gem—measures itself against 5-inch label 


Jaunty yellow hoop petticoat daffodils multiply readily; for 
satisfactory bloom, dig every other year, replant largest bulbs 


sized daffodils, hyacinths, and tulips for dramatic splashes of 
color and for mass planting. 


CROW LITTLE BULBS CLOSE UP 

These smaller bulbs would be lost if placed among other plants, 
or if planted at a distance. But they’re ideal for intimate plant- 
ings that can be viewed as small garden pictures: in pockets in 
rock gardens or rock walls; as insets in patio paving, raised 
beds, window boxes; or, ideally, in pots or other small con- 
tainers that you can place on an outside bench, table, or win- 
dow ledge—or bring indoors for short periods. Remember, you 
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LITTLE BULBS: 





Here are ideas 


for growing, shopping 


must keep an attentive eye on these 
little characters or you miss the fun. 
There is a second reason for using these 
bulbs with discretion and discrimination. 
While some of the miniature bulbs are 
available from regular dealers at standard 
bulb prices, others are collectors’ items 
varried only by specialists—and a few 
sell for as much as $2 or $2.50 a bulb. 
However, these pictures prove that mini- 
ature bulbs, like precious jewels, do not 
have to be used in quantity in order to 
be effective. 


HOW TO GROW THEM 

In general, culture of these little bulbs is 
not so different from that of the large 
ones. Bulb specialist Allen W. Davis has 
grown miniatures for many years in his 
Portland garden, and reports that a few 
require special treatment, but in general 
they are as amenable and adaptable as 
other bulbs, and perform well in a good, 
well drained soil. They require little or 
no fertilizer; addition of leaf mold or 
compost to the soil usually provides all 
the nutrients necessary. 

Like other spring flowering bulbs, a ma- 
jority of the miniatures grow more vigor- 
ously and bloom more profusely in most 
areas if you plant them in a location that 
receives sun most of the day. Those that 
bloom very early in the spring thrive 
under or in the vicinity of deciduous trees 
that don’t put out leaves until after the 
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To show you what some little bulbs look like, here are six differ- 
ent kinds, with 3 large bulbs for comparison. We had just 


bulbs have finished blooming. Many kinds 
will also do well near high branching ever- 
green trees that permit plenty of sunlight 
to reach the ground beneath. 

In milder climates, be sure to plant the 
little bulbs where they will be protected 
from afternoon sun—it can be hot, even 
in early spring—and apply a mulch of 
ground bark, peat moss, or leaf mold. 


Another important piece of advice to 
gardeners in warm autumn, mild winter 
areas: refrigerate the little bulbs for sev- 
eral weeks before you plant them (this is 
a good idea with big bulbs, too—espe- 
cially tulips). Leaving our small bulbs in 
the paper bags they came in, we kept 
them in the lower compartment of the 
refrigerator for a full month before we 
planted them. (The temperature should 
never be below 40°) 

In the warmer sections of California and 
the Southwest, the safest way to grow 
the little bulbs is in pots or other con- 
tainers. (We planted several dozen in 
gallon cans, and plunged them in the gar- 
den when they came into bloom.) Even 
in the Northwest, where garden condi- 
tions are ideal for miniature bulbs, many 
gardeners prefer to grow them im con- 
tainers; it’s a good way to keep track of 
them, especially after the foliage dies. 
We potted all of the little bulbs we tried 
last year. A soil mix of half loam and 
half humus (peat moss, leaf mold, or 
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ground bark) suited them well. If your 
soil is heavy, increase the amount of 
humus. Mixing in fine gravel or coarse 
sand is also beneficial. 

A general rule of thumb for depth of 
planting in the ground is three times the 
depth of the bulb. In a container, you 
can plant more shallowly if you cover 
the containers as directed below. 

After potting the bulbs, water thoroughly, 
then cover the containers with 2 to 3 
inches of peat moss, ground bark, rotted 
sawdust, wood shavings, or sand. Keep 
the covering moist. In warm winter cli- 
mates, sink newly potted bulbs in the 
coolest spot possible; the important thing 
is to encourage them to make. strong 
roots before they start putting on top 
growth. Remove the covering after tips 
of leaves have pushed up through the 
surface of the mulch. Most bulbs dis- 
cussed here don’t send up leaves until 
spring. A few, however, such as the hoop 
petticoat daffodil, produce foliage in fall; 
in colder areas, keep these covered until 
warmer spring weather. In severe cli- 
mates, do not let potted bulbs remain 
on top of the ground; they might freeze. 
After the bulbs bloom, let the foliage 
ripen as on other bulbs. Never cut it off 
while it is green. 

Lift and divide little bulbs growing in 
the ground after they become crowded— 
the frequency varies with the kind and 
with the growing conditions. Bulbs grow- 
ing in containers should be repotted every 
year, or at least every other year. 
WHICH LITTLE BULBS SHOULD 

you TRY? 


Entire books have been written about the 
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tipped little ones out of pots following the summer curing per- 
iod; several of them had multiplied during the previous season 
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little bulbs. It would be impossible to list 
here all the kinds that are available. On 
the basis of our own experience, we have 
selected the following as the most success- 
ful. They bloomed well (several appear in 
photographs on these pages); and when 
we tipped them out of their pots late last 
July, we found the bulbs sound and 
healthy. 


Anemone. Anemone blanda, or Grecian 
windflower, bloomed for us in light shade 
in late March and April. Plants grow to 
6 inches high, have interestingly cut 
leaves, 2-inch-wide flowers. We tried five 
varieties in different colors: ‘Blue Star,’ 
‘Charmer’ (a rose pink form), and three 
whites—‘Bridesmaid,’ ‘Fairy,’ and ‘White 
Splendour.’ 

Crocus. The species crocus and their hy- 
brids are charming miniatures that are 
more flower than plant. Each stalkless 
blossom is a long tube that flares out into 
a broad cup of six segments. We tried 
only two species—C. imperati (violet) 
and C. stellaris (orange)—but there are 
many more to choose from in yellow, soft 
blue, lavender, purple, and white. 

Dwarf hyacinth. Hyacinthus azureus is 
often sold as Muscari asureum because it 
looks more like a blue grape hyacinth 
rather than the traditional fragrant hya- 
cinth. Variety ‘Albus,’ with tiny white 
flowers like clusters of white beads top- 
ping 4-inch stems, made the biggest hit 
of all the small bulbs in the Arboretum- 
Sunset Demonstration Gardens in Ar- 
cadia, California. 

Iris. J. reticulata and its varieties bloom 
about the same time as crocus. Soft vel- 
vety flowers with the fragrance of violets 
bloom on 4 or 5-inch stems. There are 


many varieties in shades of violet, laven- 
der, light and dark blue, purple. 


Narcissus. With their appealing grace, 
miniature narcissus are the real high- 
lights of the spring garden. We grew two 
dozen different kinds and it was difficult 
to decide which we liked best—each had 
its own charm. (Several appear in photo- 
graphs here.) Small-bulb narcissus are 
divided into miniature (usually 4 to 5 
inches high) and intermediate groups (6 
to 10 inches high). The miniature hoop 
petticoat daffodil (N. bulbocodium) and 
the intermediate and readily available 
jonquil (N. jonquilla) are lovely in the 
garden as well as in pots. They naturalize 
beautifully in favorable situations. These 
are the moderately priced miniature nar- 
cissus hybrids recommended by Allen 
Davis as easy to grow, sturdy in growth, 
attractive in bloom: Bebop, Cobweb, Cy- 
clataz, Halingy, Hawera, Kidling, Lintie, 
Mite, Pencrebar (double), and Stafford. 


Scilla. S. sibirica carries three deep blue, 
more or less pendulous flowers atop 6- 
inch stems. Although considered difficult 
and short-lived in mild-winter areas, we 
grew it successfully in half shade, in cool, 
moist soil. 


Tulip. While few tulips are considered 
truly dwarf, some grow only 6 to 8 inches 
high; this group is usually referred to as 
the species tulips and includes their vari- 
eties. We thought Tulipa kauffmanniana 
was a real show-off with its striking red 
and yellow flowers. Three others we 
liked were: 7. batalinii, pale yellow; T. 
clusiana chrysantha (usually sold as T. 
chrysantha), bright clear yellow; and 
T. celsiana (usually sold as T. Persica), 
semi-double yellow, red on the outside. 


Colonies of little bulbs around a lichen-covered rock. Left to right of the rock: 
jonquil, Scilla sibirica, daffodil ‘April Tears.’ Narcissus tazetta grows behind 
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White, yellow-cupped Narcissus tazetta, 
sold as N. canaliculatus, blue primroses 


Daffodil ‘April Tears’ enchanted visitors 
while blooming in a box in Sunset patio 
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Miniature yellow tulip (T. clusiana chry- 
santha), ‘Cape Blanco’ sedum, potentilla 











. 2 . . . CLYDE CHILDRESS 
The pitcher's foot is a bit over the foul line, but such small 


Brandy Rock Horseshoe Association. The neighborhood 


details are overlooked in Saturday afternoon matches of the group in Redwood City, California, is composed of 15 couples 


OO'N THE west. How a small neighborhood took 
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TWO TYPES OF HORSESHOE STAKES USED 
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Here are dimensions for a horseshoe court, pitchers’ boxes, stakes, backboards. You need flat area at least 50 by 10 feet 


To play horseshoes you need a flat place 
at least 10 feet wide and 50 feet long. 
You also need four horseshoes (preferably 
of the kind that are sold at sporting goods 
stores and never saw the foot of a horse), 
and two metal stakes driven into the 
ground 40 feet apart, extending 14 inches 
above the ground, and leaning 3 inches 
toward each other. You can make it all 
official with six-foot-square boxes sunk 
into the ground around each stake, a soft 
but firm soil inside the boxes, and back- 
boards behind each box—all as shown at 
the top of this page. 


Any family with the space and the in- 
clination could build such a court and 
use it. But once you get proficient, you 
start looking around for more players to 
challenge. 


We report the particular horseshoe court 
shown on these pages because it was a 
neighborhood project, and everything 
happened almost at once, in approxi- 
mately this order: 


1. A neighborhood group got the urge to 
play horseshoes. They lived on a new 
street, in houses all completed at about 
the same time (in 1956): the houses along 
Brandy Rock Way in the hilly part of 
Redwood City, California. The new 
neighbors were congenial. Some came 
from the Midwest, where horseshoes has 
always been a very big sport. One was a 
Redwood City native who used to pitch 
quite well, many years ago, in San Mateo 
County tournaments. 


2. The lay of the land had left one 


couple, Mr. and Mrs. James E. Adams, 
with a wide bench of flat land at the 
lower end of their lot, too far below the 
house to landscape and plant. So they 
donated the space. 

3. Several of the men helped cut away 
the grass and chaparral, using a machete. 
One who already knew the official dimen- 
sions (and who later developed into one 
of the horseshoe “kings”) laid out the 
court. Those who had necessary lumber 
and materials donated it. About 40 man- 
hours after the land was cleared, the 
court was ready to be used every Satur- 
day afternoon all summer and fall. 

4. Dr. Robert Rawers, who is now the 
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Making a court box. Miz sand and shav- 
ings with heavy soil to make it spongy. 
Soft clay is used for official tournaments 


neighborhood champion (and was a horse- 
shoe star in his native Ohio), would not 
allow the group to play with ordinary 
game horseshoes. He donated his favorite 
set that meets the official tournament 
specifications. 

By now, the Brandy Rock Horseshoe 
Association is a well established group. 
Those of the 15 member couples who are 
in town on a Saturday in spring, summer, 
or fall join the tournament for the after- 
noon. Two dollars per couple takes care 
of food and drink. The play goes on from 
about 2 to 6 P.M. 


After daylight-saving time goes off in the 
fall and the days begin to get colder and 
shorter, the association quits its active 
horseshoe playing for the year and turns 
to table tennis indoors. In spring, before 
members resume outdoor play, a work 
day brings the men around again to 
machete down the grass and weeds that 
winter rains have brought up, and to dig 
and mix new softening materials into the 
soil around the stakes. (As it does to some 
garden soils, the rain settles and com- 
pacts the spongy mix in the boxes and 
it has to be made soft again.) 


Your sporting goods store can supply you 
with playing horseshoes (perhaps even 
the tournament kind that Dr. Rawers in- 
sisted on), manufactured stakes if you 
don’t want to use ordinary 1-inch pipe or 
rod, and an official rule book, which will 
be helpful in scoring and in what little 
arbitration may be necessary in a game 
as simple and pleasant as horseshoes. 


up an anceent American game of skill 
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The Changing Western Home 




















































News and ideas for Western 
home owners and-home planners 











Floor planning ideas 





from the award-winning homes Two separate houses, linked by 


entry gallery: living, left; sleeping, 
right. Architect: Jerome Robbins 


Many of the houses that won awards in 
this year’s Western Home Awards pro- 
gram (results are announced on page 68) 
were noteworthy for floor-planning ideas. 
Here we take a look at four that dem- 
onstrate ways to separate living from 
sleeping areas, so that entertaining or 
children’s play can take place at the same 
time as—and without interfering with— 
study or sleep. 


RICHARD FISH 





© Two separate houses. Pictured at the 
top of the right-hand column is a house 
in Oakland that is a double house—one Two courts break up three elements 
part for living, the other for sleeping, the of house enclosed in rectangle (left 
two connected by a glass gallery. This 
idea is shown in two variations in the 
houses on pages 76 and 78. 





Court separates bedroom (at right) 
cto from the living area; entry gallery 
to right): living, sleeping, carport is at left. Architect: Pierre Koenig 


. ULIUS SHULMAN 
Its advantages are complete separation 


of activities and more opportunities to 
tie in the rooms with usable outdoor areas 
or outside views. Such a house is slightly 
more expensive than a simple rectangular 
house: The larger proportion of exterior 
wall is costlier to build. 

® Interior courts. The second house, in 
Los Angeles, is a rectangle. Its three units 
—living, bedroom, and carport-storage 
areas—are contained within a simple box- 
like steel frame. Two courts, open to the 
sky, separate these units. 





© Th tral The third } . Floor plan basically U-shaped, with In central court: gallery in middle 
I nape mentary eva —- kitchen at base. Central court is ground, kitchen to rear. Architects: 
La Jolla, California, has living and sleep- divided by a glass-enclosed gallery Killingsworth Brady Smith Assoc. 
ing areas on opposite sides of a central 


court. The basic idea can be expressed as 
two separate units facing each other 
across the court; a U-shaped structure 
with a wall closing the fourth side; or a 
house built around all four sides of a 
quadrangle or patio. In this example, a 
glass gallery -breaks the court into two 
separate areas, one for the living room 
and master bedroom, the other for the 
kitchen-family room and outdoor dining. 
® Central court modification. The fourth 
house combines some of the advantages 
of the atrium or central court with the 
economy of the rectangular house. In this 
case the atrium is simply an expanded 
central hall, lit by a generous skylight. 

. The placement of the rooms off this hall Wide, skylit central hall, enclosed View of central hall shows atriwm- 








achieves much the same separation and variation of central court plan, with like function for foot traffic, day- 
privacy as if the hall were an open court. living on two sides, sleeping on one lighting. Architect: John L. Field 
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His & Her cabinet-lavatories, a new idea that adds extra convenience, extra 


storage space to bathroom and dressing room. Notice the roomy bathing luxury of 
the new, off-center Contour bathtub...the new ease of cleaning with the off-the-floor 
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The big, one-piece, easy-to-keep-clean china tops of the twin Gracelyns are in decorator colors or white 


New, off-center design of the 16” high Contour bathtub provides extra bathing roominess, brings the back 
of the tub close for easy cleaning and forms two corner ledges. One is a roomy shelf, the other a handy seat 


Off-the-floor Norwall toilet provides a smart look, plus a new ease of cleaning...just swish a mop under, around It. 


toilet. And best of all, fine quality American-Standard products cost.much less than 


you erm =o the newest...look to Am e rl C 3 n -Sta n d C rd 


... the roomy storage cabinets are a neutral beige. 


Formore information see an American-Standard retailer listed in the Ye! 

low Pages under ‘‘plumbers’’ or ‘ plumbing supplies,’’ or mail coupor 
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AMERICAN-STANDARD 


Dept. PD-91, P.O. Box 42, Midtown Station, N. Y. 18, N.Y. 
Please send booklet “Planning Modern Bathrooms in Color.” 
l enclose 10¢ for mailing. | am modernizing___, building___.. 


NAME 
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COUNTY. STATE 3. 
in Canada send to American-Standard Products, Ltd., 1201 Dupont St., Toronto 4, Canada 
Asenscas-Srandard and Seanderd® ave trademarts of American Radiator & Standard Semiar) So-povahior 
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Boxes that show you ther contents 


October may find you getting woolens out 
of moth balls, packing summer clothes 
away, straightening up the workshop for 
the winter projects ahead—and thinking 
about your storage situation. 

If you haven't discovered the relatively 
new plastic storage boxes now on the 
market, you're in for a pleasant surprise. 
Although many of them are designed for 
such specific uses as shoe or jew elry stor- 
age, we suggest that you look at them 





Crushproof shoe box drawer is ideal for 
keeping dried materials for arrangements 


with all your storage problems in mind. 
They can be useful in many ways: for 
organizing kitchen cupboards, for hous- 


ing hobby collections (photography, 
shells, stamps, fishing), for storing sea- 
sonal decorations, or simply for collec- 
ting small household miscellany—paper 
clips, rubber bands, thumb tacks, savings 
stamps, seed packets. 

These boxes are fairly expensive for wide- 
scale use, but for situations that call for 
sturdy, permanent, see-through boxes, 
they are very much worth their cost. 
Made of smooth, molded, rigid plastic 
(plain and colorless or tinted and gold 
flecked), they come in many sizes, with 
or without frames. They are lightweight, 
moistureproof and dustproof. Like most 
plastics, they will melt if subjected to 
intense heat. 

Some of the boxes are available with di- 
viders, built-in or optional. Not all of 
them are made with the standard lift- 
away lid; some open from the top on 
metal or plastic hinges. Many are notched 
or grooved so that they may be securely 
stacked on top of each other to form 
larger units. Those that open from the 
side (sliding drawers in a plastic frame, 
or with double doors that open out) are 


especially useful for doubling shelf space 
upwards, since they can be opened while 
in position. If you want to stack con- 
tainers, either by type (all shoe boxes, for 
example) or in mixed groups (shoe boxes 
and glove boxes on top of utility boxes), 
be sure to buy those of the same manu- 
facturers so locking devices will work. 

These boxes can be used for storing wool- 
ens, but most manufacturers warn against 
putting moth proofing agents in direct 





Jewelry tray with a divider for a shell or 
stamp collection; or for sewing materials 


contact with them. Loose crystals or other 
exposed types may melt, or pit and dis- 
color the plastic. Moth proofing agents 
that are wrapped or boxed are safe to use. 
Here are some of the standard sizes avail- 
able, with typical prices. (Prices may vary 
as much as 60 cents.) 

Shoe box (drawer type), 12 by 7 by 4 
inches, about $1.80. 











Special Announcement for 1962... no words, no 


pictures, no cute little tune can give you the whole great story of the 1962 Buick Special. 
You must get behind the wheel, drive the car, then listen to your head and your heart 
—that’s the story. Meanwhile, here are some facts: 1. There’s a new Buick Special Con- 
and sprightly a car as you ever saw. 2. For’62 the Buick 
exclusive—the new V-6 engine. Perfect m@ting of the 


vertible for 1962, as dashing 
Special brings you a great new 








BNP YR LMP 








+ 








Utility box. 15 by 11 by 4 inches, lid top, 
$1.80; drawer type, $2.60. 

Two-door hat box, 12 by 13 by 9 inches, 
about $3.30. 

Jewelry tray (with divider), 12 by 7 by 2 
inches, about $2. 

We have found these boxes in hardware 
stores, department stores, mail order 
houses, and some plastic specialty stores. 
Most of these places will not have a com- 
plete line, so you may want to shop 
around for size and type. 

The containers are particularly good for 
kitchen use because they’re washable. 
You can stack the drawer-type ones in 
banks on top of counters to hold flour, 





Double door hat box is dustproof storage 
for contact printer or portable developer 


rice, beans, dried fruits, nuts, cereals. 
They can also serve as storage bins for 
onions, potatoes, and dried dog food. In 
a small one, you might store all the ac- 


cessories for a blender or food chopper. 


One housewife ages several fruit cakes all 
together in one good-sized utility box. 
She wraps them first in clear plastic wrap, 
seals them with cellophane tape, then 
wraps them in foil before putting them 
away in the box in a dark place. 


In the workshop, boxes of all sizes are 
handy for keeping together paint brushes, 
work gloves, pet grooming utensils, extra 
padlocks and keys that frequently be- 
come separated. You might use one to 
make an index file for garden or work- 
shop ideas. 

Consider the advantages of large utility 
boxes for storing toys in the playroom. 
Children can spot what they’re looking 
for immediately and the units are sturdy 
enough to take rough handling. 


The shoe boxes can neatly solve several 
storage problems in a garden work center. 
Use them to hold dry fertilizer, small 
amounts of potting soil, a collection of 
small tools such as trowels, hand-weeders, 
cultivators, and pruning shears, or as- 
sorted equipment and supplies—hose 
nozzles, sprinklers, hose washers, hose 
menders, garden gloves, seed packets, 
twine, raffia, and plant labels. 

A divided jewelry box makes a conve- 
nient camera equipment case for storing 
filters, film, lens brush, lens shade, 
adapter rings, cable releases. It is also fine 


for tiny sea shells and stamp collections 
as well as fishing tackle. There are also 
divided boxes especially designed to hold 
sewing thread and bobbins; if you prefer, 
you can design one of your own, using 
dividers to accommodate your own sew- 
ing needs. 

Also suitable for a miscellaneous assort- 
ment of items are tiny individual boxes, 
with snap closures, available in a variety 
of shapes—long, short, square, oblong. 
The round plastic containers used by 
pharmacists for pills and capsules are 





See-through utility box is convenient per- 
manent storage for wrapping materials 


useful around the home for pins, needles, 
buttons, paper clips, rubber bands, or 
thumb tacks. And for rounding up a num- 
ber of small items in one place, there are 
various sizes of filing cabinets with plastic 
drawers in a metal frame. A 12-drawer 
cabinet sells for about $4.75. 














vim and vigor of V-design with the economy of a six. Great running mate for the 
famous Buick Special aluminum V-8. 3. Your choice of Dual-Path automatic trans- 
mission or a new 4-speed “‘stick shift’? synchromesh? +. New trims, new colors, eight 
new models to choose from—every one a Buick through and through. 5. The lilt of Skylark 
styling, inspired by Buick’s great sports-minded fun car. Do something Special for 





yourself: Drive America’s happy medium-size car— Bul ck S pecial "62 









‘Optional at extra cost 


be a sauce soreress, 
send for free sauce recipes 


Send for simple-to-make, magically dif- 
ferent sauce recipes. Sauce as powerful 
as a love potion when it comes to im- 
pressing your friends, husband (even 
children) with superb cookery. 


- . 4 ? for example 
mee R 


0 
emember, there’s no substitute for the 
best. Choose Hallite by Wear-Everbe- | 
cause it passes the stiff test of sauce- | 
making with flying colors. Check the 
tight-fitting lids. Flavors stay inside. Hel 
Check the way aluminum spreads heat 


perfectly across the bottoms, up the SPECIAL PRICES! Save on Wea Ever 1%- 

i Qt., 3%-Qt. Hallite Sauce Pans at 
sides. No hot spots, no cold spots to 4a . ere Hota nshing op — 
spoil delicate saucemaking. quoise colored lids 

Write for Your Free Sauce Recipes— . 
Wear-Ever Aluminum, Inc., Dept. S1, Weal-€ver 


New Kensington, Pa. ALumiNU se 











TOM BURNS, JR. 


Utility area with complete laundering fa- 
cilities readily accessible to bedrooms. 
Doors at far end to darkroom, garage 


Tf you plan a 


utility area... 


This L-shaped utility room in the F. O. 
Wright house in Portland. serves as laun- 
dry, storage room, and back entrance, 
providing direct access to bedroom wing. 
Laundry and sewing facilities run along 
one wall; the opposite wall has space for 
a freezer, brooms and cleaning equipment, 
coats, and miscellaneous storage. 
Interior finishes include sound-cushioning 
cork flooring, wood paneled walls and ceil- 
ing in the hall area, and painted sheet 
rock in the utility area. 

Fixed glass panels start seven feet high 
in the walls between bedrooms and hall. 
They bring more natural light and a feel- 
ing of spaciousness to the hall, without 
sacrificing privacy and quiet in the bed- 
rooms. Architect was John Storrs. 


With camera swung left from view at top 
of page, you look down hall to the master 
_bedroom. Linen storage to the right 
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There's a Hollywood Studio 
inside this Bolex 8mm Camera 


Every Hollywood effect is yours with the 
new Bolex D-8L (with film rewind) Com- 
pumatic, a studio within a camera. Fades, 
slow motion, and now lap dissolves— 
imagination alone limits the variety. 

The D-8L with film rewind has seven 
different speed settings, a variable shut- 
ter, a zoom viewfinder and settings for 
single-frame shots. A special rewind fea- 
ture has been added to combine with the 
variable shutter for the most professional 
lap dissolves. 

The 8mm Bolex has an electric eye 
that measures light through the lens for 
the exact field the lens covers. This means 
perfect exposures for whatever lens is in 


the shooting position—normal, telephoto, 
wide-angle or zoom—and truer color. 
The D-8L (with film rewind) Compu- 
matic with three-lens turret is priced from 
only $164.50 with Yvar 13mm f/1.9 f. f. 
lens. Additional lenses are optional at 
extra cost. Other Bolex Compumatic 
models range from $79.50 for C-8SL 
with Lytar 13mm f/1.9 f. f. to $370.00 for 
D-8L with film rewind and Pan Cinor 
40R zoom lens. Write Dept. BS-10 for 
details and name of nearest Bolex dealer. 


Prices include F.E.T. where applicable. 


Sole x< 


PAILLARD INCORPORATED, 1040] W JEFFERSON BLVD., CULVER CITY ... IN CANADA, GARLICK FILMS LTD. TORONTO 
Other Pailiard products include Swiss-precision Hermes typewriters and adding machines 











REMODEL IN SEATTLE 


New livability 


for an old 


hillside house 


S$. C. WILSON 


New lighted plastic screen transformed darkest part of basement into pleasant nook 


EELS LB LEED 


Stow’ -s 3 - 
FRR od les 


Franklin stove has flue through slag-rock wall, sits on hearth 
of loose pebbles retained by brick wall. Note light at right 
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DOWNSTAIRS 


The basement is now 
a well-lit playroom 


In November, 1958, we reported the remodeling of architect 
John Spaeth’s hillside house in Seattle. Recently we dropped 
by for another look. We found not only that the original re- 
modeling had turned out to be very livable, but also that the 
owners had gone on to two additional projects: 


The basement was typical of those in older houses on Seattle 
hillsides: dark and not intended for any use but storage and 
housing heating equipment. 

A simple device transformed it into one of the pleasantest base- 
ment playrooms we’ve seen. The trick: creating a light source 
on the side built into the hill. In this instance the light source 
is a lamp behind a wide, translucent plastic screen. The Spaeths 
placed a large, dried tree branch between the light and the 
plastic. The light throws a leafy silhouette on the screen, with 
an effect like that of daylight through a translucent window. 
A raised platform creates a nook for conversation and informal 
eating. A corner fireplace keeps the room warm and snug. New 


wall paneling, flooring, ceiling, and other new lights finished 
and unified the room. 


SUNSET 
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Bedroom is pleasant and cozy. Window allows supervision from outside, 
ventilation and a view of hall from inside. Wall is pin-up board both sides 
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UPSTAIRS 


An alcove off the hall 


as now a small bedroom 


Upstairs, the Spaeths had to create a bedroom for 
their little daughter Sally where no space seemed to 
exist. They did this by partitioning off an alcove at 
the head of the stairway on the second floor. 

The partition is lower than ceiling height, for light 
and ventilation. It is built of softboard divided into 
panels that make it an art gallery wall on the hall 
side, a series of bulletin board sections inside. One of 
the panels opens to form a window to the hallway. 
Instead of a door, a curtain closes off the end nearest 
the head of the stair. 


Inside, there is just room for a bed with a built-in 
storage headboard and some shelves. The Spaeths 
conceived of this as a temporary expedient until one 
of their older children left home for college and va- 
cated a bedroom. It worked out better than they 
had planned, however. When one of the children did 
vacate a bedroom, Sally, then five, decided to re- 
main in her own snug room. 
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here’s that 


WONDERFUL 

new AS 

garage door .. 
by 

and, of course, 
it’s SECTIONAL! 


SECTIONAL means that it’s made of 
four strong, rigid panels (rather than 
a single, big wobbly piece) and it 
glides straight up and over— doesn’t 
swing out and skin your knee-caps 
before you can get it open. You stand 
up close and open it with fingertip 
ease—and safety. 





and, 
here’s why 
ivsa 
runaway 
best seller 





. FIRST ALL-DE LUXE DOOR at ordinary door 
price. 

2. ALL-FLUSH, ONE-PIECE, FULL-WIDTH 
PANELS of Crawford Marvel-Life Hardboard 
outside and inside. Wonderful for decorator 

effects. 

. GENUINE REDWOOD frame. 

- MARVEL-LUX HONEYCOMB CORE of 
expanded plastic-impregnated fiber, bonded 
to inner and outer panels and frame. Greatest 
strength with insulation and fire-resistance. 

5. CRAWFORD MARVEL-LIFT MECHANISM, 
world’s finest; two million in daily use. Or, 
Crawford Budget Mechanism. 

6. PUSH-BUTTON OPERATION from your car 
by G.M. DELCO-MATIC GARAGE DOOR 
OPERATOR (Optional). 

7. Sold, Installed, Serviced, Guaranteed by the 

famous Crawford Organization Your assurance 

of satisfactiom 


Fle 


Call your local Crawford Door Distrib- 
utor (Classified Pages under DOORS 
and DOOR OPERATORS) or write us 
direct for interesting literature. Crawford 
Door Co. 20263-15 Hoover Road, 
Detroit 5, Michigan 


+: Me MARVEL-LUFT 
GARAGE DOORS 


QDeleo-mite & 


GARAGE DOOR OPERATORS 
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Brick floor adds warmth to appearance of kitchen in this country house 


A brick floor for your kitchen? 


How about brick as a kitchen floor? 
When reader Mrs. O. A. Trippet saw the 
kitchen on page 96 of last November's 
Sunset, she asked this question. She also 
wondered what kind of brick to use. 


The owner of the kitchen reports that the 
brick floor is easy on the feet, and she 
likes its warm look. She finds that a 
weekly light waxing makes further care 
easy and protects the brick from stains. 


WHAT KIND OF BRICK? 

For wear and stain resistance, brick mak- 
ers recommend a dense, hard-burned clay 
brick. Brick of this type is sometimes 
called floor brick, sometimes “pavers.” 
It usually has one smooth face which 
gives you an easy-to-maintain surface but 
which gets somewhat slippery when 
waxed (about the same as linoleum). By 
exposing the opposite face (a wire-cut 
face), or using a wire-cut paver, you get 
a surface rough enough for a non-slippery 
floor but not too rough to clean. 


One possible alternate is quarry tile, 
which is hard-fired but smooth. Another 
is patio tile; although not hard-fired, it 
will lose much of its absorbency if treated 
with clear sealer and then waxed. Com- 
mon brick can be used but will have a 
rougher wire-cut brick texture. It will not 


chip under normal use if the mortar joints 
are flush with the surface. In fact. a flush 
mortar joint is a good idea for all floor 
brick and tile in order to avoid depres- 
sions that are hard to clean. 

For least irregularity in the surface, use 
the smallest unit and the smallest mortar 
joint; the larger the unit, the less preci- 
sion in size and surface flatness. Standard 
brick, 4 by 8 inches in size, is ordinarily 
2% inches thick; pavers are the same 
and also 144 inches thick—enough for a 
floor. Common brick varies in preciseness 
but usually can be set with a small mortar 
joint (14 to 34 inch). This mortar joint is 
also possible with quarry tile, which comes 
in a 6 by 6-inch size. 

Where you want a more rustic appear- 
ance and don’t mind some unevenness, 
you can use patio tile (6 by 6, 6 by 12, 
and 12 by 12-inch sizes), with a mortar 
joint of 44 to 5% inch. 


MAINTENANCE OF BRICK FLOORS 
Protect the brick immediately after in- 
stallation with a hard, petroleum-base 
penetrating sealer wax. Afterward, the 
brick will require regular waxing to main- 
tain an impermeable surface, at intervals 
that will depend on how much traffic the 
floor receives. 
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Are you spending too much to cool and heat? 


Yes—if you’re planning on separate cooling and heat- 
ing systems. No—if you’re going to cool and heat 
with the amazing Carrier Heat Pump Weathermaker* 


This single unit costs little more than you’d pay 
for cooling alone (about $1000 installed in the aver- 
age custom-built, three-bedroom home) — yet it 
eliminates the need for a separate heating system. 


On hot days, it cools and dehumidifies the air 
inside the house. On cool days, it extracts warmth 
from the outside air. You set the thermostat once 
—when the system is installed —and seasonal change- 
overs are automatically controlled by the weather. 


What’s more, the Carrier Heat Pump Weather- 
maker requires no plumbing, fuel lines or storage 
tanks. Just free air and low-cost electricity. It takes 
no floor space—installs quickly on the patio, on the 
roof or in the attic. 


Your nearby Carrier dealer can tell you the 
exact cost of this all-season miracle. He’s listed in 
the Yellow Pages. Carrier Air Conditioning Company, 
Syracuse, New York. 


* Reg. U. 8. Pat. OF. 


GED Air Conditioning Company 










* WARM 
Mose lite 
MOAN” SUMMIT 


'*s, Even on the coldest day in winter, 
you can still get “basking warmth” with 
Standard Heating Oils. They give 
clean, safe, all-enveloping warmth just 
like the sun. So take the gloom out 
of winter, call your quality Standard 
Heating Oil Distributor today and 
order Standard Heating Oil...for the 
warmth of a sunny summer day. 





STANDARD OIL COMPANY OF CALIFORNIA 
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CALL YOUR STANDARD HEATING OIL 
DISTRIBUTOR— Look in the Yellow 


Pages under “Oils, 


OREGON 


Cummings Transfer 
Fuel Co. 


ASHLAND 

Conklin Fuel Co. 
ASTORIA 

Columbia Oil Co. 
BEAV! 

Diamond Fuel Co. 

Oil Heat Co. 

BEND 

V. L. Harley 
Manchester's 

Coos BAY 

Forrester Home Oil Co. 
COQUILLE 

City Heating Oils 
CORVALLIS 
Christenson Fuel Co. 
McNesby and Aubry, Inc. 
COTTAGE GROVE 


Cottage Grove Heating 
Oil Service 


E 
Automatic Heat Co. 
Manerud-Huntington Fuel Co. 
GROVE 


FOREST 
Oil Heat Co. 


GRANTS PASS 
Grants Pass Fuel Oil Service 
Stinebaugh Oil Co. 


Dunn's Heating Oils 

Frankford Fuel Co. 

MCMINNVILLE 

McMinnville Fuel Co 
EDFORD 

Faber Fuel Co. 

Valley Fuel Co. 

MOLALLA 

Molalia Fuel Co. 

MYRTLE POINT 

City Heating Oil Co. 

NEWPORT 

Lincoln Burner Oil Service 

Ty 

DeBok Oil Service 

PORTLAND 

Diamond Fuel Co. 

Holman Fuel Co. 

Howard's Heating Service 

Oil Heat Co. 


ROSEBURG 
Roseburg Fuel Oil Service 
South End Fuel Co. 


ST. HELENS 

Pennell Oil Heat Co. 
SALEM 

Tweedie Oil Co. 

Valley Oil Co. 
SILVERTON 

Silverton Heating Oil Service 
SUTHERLIN 

E. A. Barnes Fuel Co. 
Ripley's Heating Oils 
TAFT 

— Burner Oil Service 
Economy Fuel Co. 
TOLEDO 

Smith Transfer Co. 


WOODBURN 
Woodburn Heating Oil 
Service 


IDAHO 


BOISE 
Foster Heating Service 
Howard Oil Co. 


WASHINGTON 
Grays Harbor Fuel Co. 


Lawrence & Macon Fuel Co. V 


ANACORTES 

Island Transfer Co. 

BELLINGHAM 

Diamond ‘‘B’’ Plumbing 
and omy 2 Inc. 

Montgomery Fuel Co. 

Bremerton Oil, Inc. 

Service Fuel Co. 

BURLINGTON 

Hub Transfer Co. 

Evergreen Fuel Service 

CATHLAMET 

Snyder Heating Oil Co. 
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Fuel and Heating” 


CENTRALIA 
Barner-Swenson Fuel Co. 
CHEHALIS 
Barner-Swenson Fuel Co. 
COLFAX 

Williams Fuel Co., Inc. 


ENUMCLAW 
Enumciaw Transfer 
& Storage Co. 
EVERETT 


City Fuel Co. 
H. 0. Seiffert Co. 


FERNDALE 
Holman Transfer Co. 


GIG HARBOR 

Fox Island Trading Co. 
Gustafson Fuel 
GOLDENDALE 


Intand Investors, Inc. 


HOQUIAM 
Grays Harbor Fuel 
Lawrence & Macon Fuel Co. 


KELSO 

Campbell Fuel Oi! Co. 

Wilcox and Fiegel 
Fuel Oil Co. 


City Transfer Co. 
LEAVENWORTH 
Motteler's 


LONGVIEW 
Campbell Fuel Oil Co. 
Wilcox and Flegel 
Fuel Oil Co. 
MARYSVILLE 
Marysville Fuel and 
Lumber, Inc. 
MT. VERNON 
Cameron Heating Oil Service 
OLYMPIA 
Acme Fuel Co. 
PENDLETON 
Peniand Bros. Transfer Co, 
PORT ANGELES 
McMahan Fuel Co. 
Peninsula Fuel Co. 
PORT ORCHARD 
Howe Oii Co. 
PORT TOWNSEND 
City Transfer Co. 
PUYALLUP 
independent Fuel Co. 
Puyallup Fuel Co. 
RYDERWOOD 


Anton Johnson 


SEATTLE 

Diese! Oil Sales Co. 
Central Oil Delivery 
Eastern Fuel 
Electro-Watt, Inc. 
Griffin Fuel Co. 
Parks-Frederic Fuel Co. 
Sound Oil Co. 
Watson-Hall Co. 
Youngs Fuel Co. 


SEDRO-WOOLLEY 
White Fuel & Transfer Co. 
Partiow’s Lumber 
& Fuel Co. 
SOAP LAKE 
Owen Hambright 
SOUTH BEND 
South Bend Transfer Co. 
E 


SPOKAN 

Appleway Fuel Co. 

Great Western Fuel Co. 
Johnson-Bungay Fuel Co. 
SUMAS 


Chris Jorgensen 
Sumner Fuel Co. 


SUNNYSIDE 

Farmers Feed & Fuel Co. 
TACOMA 

Bare Fuel Co., Inc. 

Fuel Oil Service . 

Jensen Fuel Co. 

Joe Thomas Heating Oils 
ty Fuel Oil Service 


INO 
Lycan Heating Oil Service 


ANCOUVER 
Columbia Oil & Burner Co. 
Power, Inc. 
WOODENVILLE 
Lowell De Young 


WENATCHEE 

Wells and Wade, inc. 
Wenatchee Fuel Co., Inc. 
WALLA WALLA 

Tausick and Kauffman 
Tum-A-Lum Lumber Co. 


WISHRAM 

Wishram Heating Oil Service 
YAKIMA 

Artificial Ice and Fuel 
Rovig, Inc. 








There’s something appealing about tawny color, tough texture of good manila rope. 
Especially good with Bermuda shorts or tailored skirts, these belts can be made at little 
investment of time or money (rope is about 4 cents a foot) but require some patience 


How to make a rope belt 


You don’t have to be a genuine sailor or 
even a small-boat man to make these 
belts. But if the sailor’s “eye-splice” is 
new to you, we suggest you practice a bit 
first. Easier but equally important is the 
“whipping,” which prevents the finished 
splice from unraveling. 

Many cities in the West have marine 
hardware or ship chandler’s stores where 
you can purchase the inexpensive supplies 
for this project. Since you'll be confronted 
with a variety of unusual hardware when 
you shop there, we suggest you remember 
the appropriate nautical terms. 


Starting with Belt 1 (at the top of the 
picture above), sailors call the pear- 
shaped parts “thimbles” and the connect- 
ing piece a “shackle.” Thimbles in brass 
sell for about 25 cents each: the shackle, 
45 cents. The belts use three-strand ma- 
nila rope (see below for sizes) which 
you'll find at a ship chandler’s, a lumber 
yard, or a hardware store. For the cord for 
whipping the splice, you can use light- 
weight marlin twine or seine thread used 
by fishermen (from a marine hardware 
store), or’ almost any strong cord. For 
color, use yellow mason line from a lum- 
ber yard, or gaily colored Mexican string. 





Nautical or not, you'll be pleased with 
yourself when you’ve mastered the splice. 
Using a piece of practice rope, unwrap 
about six inches of each of the three 
strands on one end. Put a piece of string 
or cellophane tape around the rope to 
keep the strands from continuing to un- 
ravel. Now proceed according to the 
drawings. You can use a pencil, if you 
wish, to open the strands a little. If the 
three steps have been done correctly, the 
three strands will be at the same level 
after the first tuck and go out like spokes 
of a wheel. If this checks out, do the 1-2-3 
sequence two more times, and the splice is 
complete. You can actually continue the 
over-under tucking process as long as you 
want to—to bury.the rope ends—al- 
though it is necessary to do it only three 
times for a secure splice. Roll the splice 
on the floor under your shoe to even all 
the strands when you have finished. Then 
cut off the excess rope ends. 


BELT 1 

If your practice was satisfactory, and 
you've decided to make Belt 1, cut a belt 
length (in this case, waist measurement 
plus 20 inches) from 14-inch-diameter ma- 
nila rope. Wrap the rope around the 


First sketch shows rope ready to splice. Center strand is the first tuck. Left-hand strand 
is the second. On the third tuck, turn the splice over and carefully tuck. Pull the 
strands up very snug. Repeat the 1-2-3 steps twice more. The finished splice should 
look like the last drawing. When the rope ends are cut off, you're ready to do the whip 
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WALNUT + BIRCH + ASH + PINE + OAK 


WRITE OR CALL YOUR REGIONAL DISTRIBUTOR FOR NAMES OF NEAREST DEALERS 


ARIZONA 
Baker;Thomas 
Woolsey Whis., Inc. 
300 S. 12th St., 
Phoenix 
Babby Building 
Spec. Inc. 
242 S. Olsen 
Tucson 
ALIFORNIA 
alph E. Bennett & 
Asso., Inc. 
339 So. 
Robertson 
Beverly Hills 
Ed. C. van Maarth 
334 Van Ness 
Ave., Fresno 


WOOD FOLDING 


PELLA ALSO MAKES QUALITY WOOD WINDOWS, ROLSCREENS, 


NEVADA 

Whise. Distrs. Inc. 
275 Chism St. 
Reno 


Valley Asbestos Co. 
1072 Woodland 


Builders’ Hdw. & 

Sup. Company 
1516 - 15th 
Avenue West 
Seattle 99 

Pella Products Inc. 
West 319 Boone 
Spokane 1 

Yakima Shade & 

Paint Co. 
319 W. Yakima 
Ave., Yakima 

HAWAII 

Story and Pullen 
1410 Kapiolani 


Modesto 
American > 
Materials Co. R N 

2701 Stockton ony wl Co. 

Bivd., Sacramento 2250 E. 4 
Maloney Burnside 
Specialties, Inc. Portland 14 
UTAH 
Joel P. Paulson Co. 

963 E. 33rd S. 

Salt Lake City 6 
WASHINGTON 
The Harris Co. 
Blind Co., 103 N. 304 Olympia Bivde 

22nd St., Boise Ave., Olympia Honolulu 14 


WOOD FOLDING PARTITIONS, AND WOOD SLIDING GLASS DOORS 


Pella Sales Co. 
53 Stevenson St. 
San Francisco 5 
IDAHO 
Idaho Venetian 





“t 
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IMPORTANT! Before you build your 
fireplace write for complete information 
about HEATFORM—the double-walled 
steel fireplace form that captures and 
circulates into your home, heat lost up 
the chimney by the ordinary fireplace. 
HEATFORM, a complete unit, hearth to 
flue, is the perfect guide around which 
masonry walls are easily and correctly built. WRITE NOW 
FOR COMPLETE INFORMATION on all models and sizes. 


SUPERIOR FIREPLACE COMPANY 
Dept. S-H © 4325 Artesia Ave. © Fullerton, California 
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Model “A” 


—§, j Loosens Rusted Bolts 


nuts, screws, ‘frozen’ ports! 


LIQUID 
WRENCH 


SUPER-PENETRANT 


The super-penetrating rust 
solvent that quickly loosens 
rust and corrosion. 
AT ALL HARDWARE 
AND AUTO STORES 
RADIATOR SPECIALTY COMPANY 


LOTTE, » 








SHARE THE PLEASURE 
OF WESTERN LIVING 


Tell your friends about SUNSET’s 
facts for better living in the 
West. Or better yet, give them 
copies of their own, so they can 
try SUNSET's ideas for themselves. 
You can get extra copies at any 
newsstand for only 25c. 


SUNSET Menlo Park, California 











thimble and splice (see sketch, page 113), 
Now you are ready to do the whipping, — 
A needle is not required for the whipping 4 
on Belt 1. Repeat with other end of belt.” 


QO« 


START PULL CUTOFF BURY 


Whipping covers the exposed rope ends of © 


splice. Tightly wind cord. Pull starting 4 
end to bury opposite end; cut with razor 


BELT 2 

If you had trouble with your practice 
splice, try Belt 2. It’s the simplest and you 
can complete it with just the whipping. 
The buckle is a brass “headboard shackle” 
from a marine hardware store. Cut 14- ¥ 
inch-diameter rope to a length that is 
waist size plus 10 inches. Pass the rope 
ends through the shackle, allowing a 5- 
inch turn-back at each end. Secure by 
whipping. 


cuT 

OFF 

~*~ 
st 2 

Y ‘ZA 

Whip ropes together. Wrap twine around 
center twice to make secure. With strong 
needle, bury finished end-piece in rope 


BELT 3 

Belt 3 is made from 5/16-inch-diameter 
manila rope. Use a brass “marine snap- 
hook,” or, if you don’t have a marine store 
in your area, a chrome swivel dog-leash 
snap from the hardware store (about 25 
cents). You'll also need a ring about 1 


O 
y Y 


A 


Using a needle, draw end-cord through the 
splice three times. Cord should parallel 
the direction of the spiral rope strands 


inch in diameter. Splice the rope as for 
Belt 1. The whipping varies only in the 
finish thread, which is drawn through the 
rope several times, following the natural 
spiral of the rope pattern. This is for a 
decorative purpose only. Use a needle and 
a sailor’s palm (thimble) if you have one. 
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This is New Woodhve—solid vinyl tile with the rich look and feel of fine parquet flooring! FOE HOROMES VHVL THES 


veso, vest 


COSTUME: BONNIE CASHIN 


The key to the smart woman’s styling secret: coordination 


Congoleum-Nairn Vinyl Floors 


Imagine the beauty of this deep-grained Woodhve vinyl tile in 


Send for free sample of new Woodhve 





your home! So easy to coordinate with furnishings. So like ex- 
pensive wood parquet. You can actually feel the deep graining 
in new Woodhve by Congoleum-Nairn. Yet, in most 12’ x 15’ 
tooms, this lovely solid vinyl floor costs about $85—installed! 





(just ONE of our 405 masterpieces), and 
Decor-Key Kit filled with decorating 
ideas. Write Congoleum-Nairn, 1353 
Market St., San Francisco, Cal. 


(ongoleum-Naim 
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Master bedroom shares roofed, planted court with living room 
beyond. Garden contrasts with ocean view, right. Project house 
by Killingsworth Brady Smith & Associates, La Jolla, Calif. 


FROM THE WESTERN 
HOME AWARD WINNERS: 


A recurring theme in the award-winning houses announced on 
, page 68 is the garden within the walls of a house. Here are 
four fresh ideas from these winners. 

They include a special version of the central court (roofed but 
open to the outdoors), a cabin that lets in the mountain rock, 
a garden treated like another room in a small house, and a 
house with a series of private gardens matching indoor rooms 
that open to them with glass walls. 


DOUGLAS M. SIMMONDS 


Entirely inside house on 25-foot lot, this garden expands bed- 
room. Planting screens bedroom from living room, open to gar- 
den on other side. Owner-architect: Homer Delawie, San Diego 
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Bringing the 


GLENN CHRISTIANSEN 
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Granite rock, lower left, penetrates house from below; pebbles 
fill space around it. Introduces rocky, wooded view beyond the 
glass wall. Cabin by architect Henrik Bull, reported on page 80 
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Garden is foreground for view, made private and kept shaded ° 
from hot summer sun by wall and roof extensions. Arthur Alter 
house, Los Altos Hills, California, by architect John L. Field 
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DOWNSTAIRS 


Depend on your heating dealer to guard your home against wintry blasts. 
He’ll check the furnace or boiler in your basement or utility area, to assure 
safe, economical heating. Look forward to a snug winter with quality 
heating and humidification. Call your heating dealer now while he has 
ample time to give you prompt service. Honeywell, Minneapolis 8, Minnesota. 
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EZRA STOLLER ASSOCIATES 


Remodeled kitchen is island and two walls. Island contains warming tray, sink, dishwasher placed near the 
china closet and door to the dining room. Architects: Marquis & Stoller, for Robert Marquis, San Francisco 


HoMr AwarD winners: Lhe kitchen island idea 


The effectiveness of the island counter in making a kitchen 
work more efficiently or seem more spacious was shown in many 
variations in the award houses announced on page 68. 

One of most unusual kitchens is shown on our cover: It is 
almost entirely contained in the island unit, with cabinets on 


ULIUS SHULMAN 


Island range has five burners, deep well, and griddle. Storage 
beneath, lighting and ventilation above. Note ovens, barbecue. 
Architect: Hester & Davis, for Martin L. Gleich, San Diego 
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only one wall. Another, in which the island links the kitchen 
with a lofty open space, is shown on page 83. 

Here are three more versions. The first contains sink and dish- 
washer; the second, cooking units; and the third, mobile stor- 
age space—it moves on casters wherever needed. 


MORLEY BAER 


Movable island brings added counter space close to preparation 
or clean-up areas, adds storage space in kitchen with no high 
cabinets. Owner-architect: Edwin Wadsworth, Woodside, Calif. 
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MARLITE AREAS: Walls—English Oak Random 
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Planks, Yellow Planks, Blue Fleece Pattern. Cabinets—Azure Blue Hi-Gloss, English Oak. Counter Tops—Blue Fleece Pattern. interior by Ving Smith, A.1.D. 
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SOILPROOF MARLITE PANELING 


for beautiful interiors that make housekeeping easy! 
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You'll work modernizing magic in any 
room with fully-finished ready-to-install 
Marlite paneling. Attractive Trendwood® 
grains, beautiful plain colors, distinctive 
marble and decorator patterns will give 
any interior a new personality for as low 
as $43 for a 12-by-8 foot wall. 

Years of wear, just minutes of care. 
Marlite’s soilproof baked plastic finish re- 
sists heat, moisture, stains. Baked at high 
temperatures most materials cannot with- 
stand, this wear-without-care finish never 


Marlite 


plastic-finished paneling 


needs painting or further protection. It is 
extremely resistant to denting and wear; 
stays like new for years with an occasional 
damp cloth wiping. Isn’t this just what 
you’ve been looking for? See your building 
materials dealer, or mail coupon below. 


! Marlite Division of Masonite Corporation 

| 2440 Sixth Ave. So., Seattle 4, Washington 

| 1657 Powell St., Emeryville, (Oakland) Calif. 

| 3050 Leonis Bivd., Los Angeles 58, Calif. 

| FREE DECORATING BOOKLET! Shows attractive 


' room interiors in full color. A valuable guide to build- 
' ing or remodeling. 


ANOTHER QUALITY PRODUCT OF MASONITE" RESEARCH 
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Engawa for sunning reach out from bedrooms and bath at floor level, have lower level for seating, step down to 
terrace. Fence for privacy, windbreak. Corral de Tierra, Calif. Architect: Charles Moore, with Richard Peters 


FROM THE WESTERN 
HOME AWARD WINNERS: 


Last month, we reported a new word in Western building lan- 
guage: engawa—a multi-use, floor-level platform beyond the 
wall line of a house. Here are three examples from among the 
Western Home Award winners announced on page 68 that 


Entry patio uses stone as step up to floor level, which continues 
through glazed gallery between two wings of house and be- 
yond as broad deck. Home of architect Jacob Robbins, Oakland 
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Another look at the engawa 


illustrate further some of the qualities of the engawa. 


Here it serves as a platform for sun bathing, a bench, a step, 
an entry landing, a roofed outdoor corridor, and a place to 
display container plants. 


Va 
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Engawa is outdoor corridor in Anderson house (page 76). Note 
steps to higher level of living area, right. (Leaving shoes out- 
side is a good way to keep house clean—as any Japanese knows) 


SUNSET 


























SUPERB NEW STYLING WITH CLASSIC QUALITY 


THERMADOR 


BILT-IN ELECTRIC OVENS 


For pleasurable cooking and proud entertaining— 
choose a Thermador Bilt-in electric oven, in easy-to- 
clean modern design. Thermador has so much so new! 
—easy-to-use automatic oven-timer, Temp-Matic meat 
thermometer, self-starting 3-spit rotisserie for rotary- 
broiling (a Thermador exclusive), re-designed oven 
interior with all racks and supports removable—added 
to Thermador's tradition-of-quality features. Single, Bi- 
level and Side-by-Side combination models for flame- 
less electric cooking. In Canyon Copper, Desert Pink, 
Turquoise, Daffodil Yellow, Sugar White or lustrous 
Lifetime Stainless Steel. Color-matching exhaust hoods 
and 17 models of Bilt-in electric cooking-tops, too. See 
your Thermador dealer, or write for full-color catalog 














Orig f the Bilt-in Range 
THERMADOR Electrical Mfg. Co. Dept. S-1 
Divis { Norris-Thermador Corp 
¢ " 4 trict Bivd., Los Angeles 22, Calif. 
of Piease send free illustrated literature about 
eee’ Thermador Bilt-in Electric Ranges 
AGcoress a Sa 
Perfect roasts every time, with rmador’s exclusive air- | 2 Popular new Lectro-Host, 
Thermador's new Temp-Matic cooled oven door is now | | free-standing or Bilt-in, 
electric meat thermometer! removable for easy cleaning! Sy — -— State: ___ ———— —__] has double ovens above! 
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new shimmering, glimmering lights...new 
livelier tufting, firmly woven, fluffier forever 


THAT'S OPALESCENCE 


Penney’ jewel of tufted spreads made of famous 
Enka Skybloom® rayon and acetate on cotton! 


Here's color with dimension ... anew 1961 chenille Eau wth tufted to a new glamorous depth in luscious Skybioo® 
bedspread with all the living changing lights of the rayon and acetate. Almost lint-free...almost work-free, 


mysterious opal. Designed for dramatic draping Eni it machine washes at medium set, needs no ironing. 
with gently rounded corners, lavish shag border... twin or full 708 


TANGERINE TURQUOISE LILAC 


Producer of nylon + rayon + yarns « fibers 
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COMMON CARPET BEETLE 


Be alert for these beetles and their larvae 
in and around your home. Sketches show 
physical differences (not drawn to scale) 


What to do about 
carpet beetles 


Of increasing concern to home owners in 
the West is the damage done to fabrics 
by carpet beetles. Working much the same 
way as the larvae of the clothes moth, the 
carpet beetle larvae chiefly attack fab- 
rics of animal origin, such as wool and 
silk. Unlike the clothes moth, they don’t 
spin a web, but they do cast their skins 
several times during the year and leave 
them behind as evidence of their presence. 
There are actually four species of carpet 
beetles that infest homes in the West, 
damaging household.items such as uphol- 
stery, rugs, blankets, fur, feathers, cloth- 
ing, other dried animal products, and 
certain cereal products. The larvae of 
three of these—the common carpet beetle, 
or buffalo bug, the birdsnest carpet beetle, 
and the varied carpet beetle—measure 14 
inch or less in length, are oval in shape, 
and are covered with brownish or black 
hairs that give them a fuzzy look. These 
larvae mature into small beetles mottled 
with black, brown, white, or yellow. 

The black carpet beetle larva, on the 
other hand, may grow as large as %¢ inch, 
and tapers from the head to the end of 
the body where there is a tuft of long 
brown hairs. It matures into a_ black 
beetle. The black carpet beetle produces 
one brood of larvae a year; the other spe- 
cies have two to four a year. 

The adult beetles are attracted to light 
and can sometimes be found on window 
sills: In spring and early summer, the 
beetles usually feed on the pollen and 
nectar of white flowers in the garden, par- 
ticularly spiraea, ceanothus, wild buck- 
wheat, and viburnum. From there they 
move to breeding places. Outdoors these 
may be the nests of birds, rodents, bees, 
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wasps, or spiders. Indoors they seek out 
undisturbed, dark corners, and cracks. 


PREVENTION AND CONTROL 

A thorough, systematic housecleaning 
especially in late spring and fall is the 
first requisite for preventing widespread 
carpet beetle damage. 

Clean thoroughly in crevices and corners 
where lint and hair accumulate. Move 
bookcases, sofas, and other semi-perma- 
nent furniture periodically and vacuum 
well beneath them. Dispose of the sweep- 
ings immediately in case there are carpet 
beetle larvae or eggs in them. 

Look for sources of infestation outdoors. 
Knock down and destroy wasp and bee 
nests under eaves of the house. After 
birds leave their nests, these become 
breeding places for larvae. Bedding places 
of animals are also likely spots. 

Old wool scraps and second-hand furni- 
ture frequently harbor the larvae. 


Don’t store clothing and household fur- 
nishings for any long period of time with- 
out first washing them or having them 
dry cleaned. Put paradichlorobenzene or 
naphthalene crystals in closets, drawers, 
or boxes before storing clothes or blankets 
in them. Use these fumigants at the rate 
of 1 pound to every 20 cubic feet of space 
to be treated. Then seal these storage 
areas tightly for complete protection. 
Every 12 to 18 months, treat baseboards, 
floors, and carpets with a spray contain- 
ing one of the following: 5 per cent DDT, 
2 per cent chlordane, 0.5 per cent dieldrin, 
lindane, or a spray containing malathion 
or pyrethrum in combination with any of 
these materials. Be sure to follow label 
directions exactly. Give special attention 
to areas under heavy furniture, and along 
the edges of wall-to-wall carpeting. 

Do not use sprays around heaters or open 
flames. Where it is dangerous to use a 
spray, paint baseboards with the insecti- 
cide or use a dust. When possible apply 
dust or spray under the carpet and be- 
tween the pad and floor when the carpet 
is being laid. If a house should become 
heavily infested with carpet beetles be- 
fore you are aware of it, call for the 
services of a pest control operator. 


FOR FURTHER READING ON PESTS 
Control of Household Insects and Related 
Pests, by A. E. Michelbacher, Deane P. 
Furman, C. S. Davis, J. E. Swift, L. B. 
Tarshis (University of California, Divi- 
sion of Agricultural Sciences, California 
Agricultural Extension Service, Berkeley 
4, April 1961; free). 

Handbook of Pest Control (third edi- 
tion), by Arnold Mallis (MacNair-Dor- 
land Company, 254 West 3lst Street, 
New York 1, New York, 1960; $12.50). 
Clothes Moths and Carpet Beetles—How 
to Combat Them, Home and Garden 
Bulletin No. 24 (Superintendent of Docu- 
ments, Washington 25, D. C., 1957; 15 
cents). 





just plug your TV set 





into this NEW 
Winegard Booster Pack 


and watch your picture 
IMPROVE INSTANTLY! 
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Now—get 4 times the power into your 
TV set— get better pictures instantly 
with this wonder-working, transistorized 
Booster-Pack. Reach out and get far-off 
stations — reduce picture “snow” — get 
sharper snappier contrast. That channel 
that was too weak to enjoy will come in 
bright and enjoyable. 


The Winegard Booster-Pack will run 
one or more sets, black and white or color 
—costs only 27c a year to operate. In- 
stalls in a couple of minutes and im- 
proved reception is immediate! Your TV 
service dealer will deliver the Winegard 
Booster-Pack for only $34.95. For FREE 
brochure WRITE Today! 


&% Winegard 


















































i ' 3 . 
Play area of TV-family room has low table, chairs for play or From the dining room side, above a built-in walnut buffet, 14- 
children’s dining. Divider wall has a pull-down projection screen foot divider is covered with cork, a helpful sound absorbent 


DOUGLAS M. SIMMONDS 
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Children’s passage... 
an ary stairwell 


With a narrow floor-to-ceiling divider and an airy stairwell, 
architect Stephen L. Macdonald has defined two children’s liv- 
ing areas in the Donald V. Poppen house in Provo, Utah, with- 
out making them seem confining or separated from the rest of 
the house. 
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The stairwell leads up to the children’s bedrooms from a play 
area in the television-family room, or down to a basement room 
for such noisy toys as a train, hobby horse, and record player. 
The family room also connects to a lanai and a swimming pool. 
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Playroom side of the divider wall is vertically striped in orange, 
yellow, charcoal gray, rose beige, and brown, repeated in the 
squares on thesstairwell. The carpet is rosy beige. 
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Treads are seven 2 by 48 on 
edge, laminated dado-jointed 
to vertical uprights. Treads are 
wrapped in shag carpeting for Stairs lead up to bedrooms, down to basement playroom. Open- 
finished appearance from below work stair wall of spaced vertical members supports stair treads 
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Floor in new Kentile Vinyl Asbestos Terrazzo Pastels. Colors: Bahama Blue and Nantucket. Solid Vinyl Feature Strips in Bristol Blue. Dark Green Vinyl KenCove® Wall Base. 


Exclusive with Kentile! Seven cool pastel 


° - Mg lors i f Vinyl sbestos 
New Kentile Terrazzo Pastels—the vinyl ‘ever any 12°: 15’ area—$60 buys 
everything: tile, feature strips, and ad- 


tile you install yourself for about $60! hesive. Or, have your dealer do it. Costs 


less to have installed than flooring in 
rolls. Kentile Dealer? See Yellow Pages. 


Kentile, Inc., 

Dept. P5, Torrance, Calif. 

I am enclosing to cover cost of items checked: 

(0 25¢ for set of 73 “Hi-Fi” color swatches of 
Kentile Vinyl Asbestos Tile. 
$1.00 for authoritative, 48-page “Decorating 
Handbook"’—packed with smart interior ideas. 
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Do-it-yourselfer? Kentile Vinyl Asbestos Tile Dirt, grease, spilled foods can’t stick to this Decorating hints? Kentile® shows how to 
can be installed anywhere indoors. Your Kentile | super-smooth surface. Result? Easiest floor ofall coordinate room colors; offers color swatches 
Dealer has complete, detailed instructions. to clean and keep clean. Waxings last farlonger! _of its full Vinyl Asbestos Tile line. 
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A portable phone with patio plug-in can add real comfort to outdoor living. 


Telephone ideas for Western homes 


Indoors and out, these step-saving ideas can add to your 
enjoyment of wonderful western living. Take a look at 
homewide telephone convenience... 


More and more western families are planning their homes in advance 
—collecting tips on building, decorating, furnishings, gardens—and 
home communication systems. 

This diagram shows how you can pre-plan a built-in phone system for 
your home, to give you a new dimension of comfort and convenience. 
The numbers are keyed to the pictures on the next page. 

Whether you’re planning to build or just looking for 

ways to improve your present home, some of these 

ideas may be useful to you. For more information 

about any of them, or for help from our free home 

planning service, call our business office or ask your 

telephone service man. 


rer rent DPD DD OY 


Dent IB pS nS 


-  —— 


@) PACIFIC NORTHWEST BELL 








ae 
Ae @ One-Button Phone Can do one of several jobs—cut 
other extensions off your line, switch your phone to another 


line, or raise your phone’s hearing level. 


@ Extension Phones Add step-saving conveniences with 
wali phone, desk set or Princess in colors that harmonize 
with furnishings in living, sleeping, work or play areas. 


@) New Princess Phone /?’s little, it’s lovely and the dial 
lights up! At the flick of a switch, this phone glows with 
a soft night light. Fits anywhere. 


@) Bell Chime Most pleasing telephone “ring” ever. Calls 
you with a gentle, cheerful tone. Or you can control it so 
when you're far away, it rings a loud bell. 





©) The New Home Interphone Has many features such © Two Calls at Once Your home can have a second 
as: answer the door by phone, talk between extensions, phone line to meet all your family needs. Each line can have 


monitor, call over speakers to other rooms. its own number and be answered at all your extensions. 
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PLANET Carpet-Saver 
in Bright Brass or 
Antique Bronze 


METEOR 
in attractive 
pastel colors 


shepherd sup 


Yes, Furniture Mobility is the New Concept in 
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NEW FURNITURE MOBILITY —Helps you clean floors faster 
...rearrange furniture easily ...and protect your carpets with 


ercasters 


faster, easier homemaking! How 


does it help? On Shepherd Supercasters, heavy furniture r-o-!-l-s with amazing ease! 


You can stop straining .. . tugging . . . lifting furniture when you clean. You'll save 
time on bedmaking . . . roll dressers out to clean carpets fast... and save hours 


of housecleaning time! 


You'll enjoy rearranging rooms too. Shepherd Supercasters are globe-shaped to 


swivel instantly ... save carpets from scuffing . 


. . and protect tile and hardwood 


floors from marks. On sofas, chairs, beds, tables, TV sets they add a sparkling 


new touch of beauty. 


See Shepherd Supercasters at hardware, furniture or depart- 
ment stores—from $3.95 per set of four. Write for Free Folder. 


shepherd ad casters. /NC. 


THE ORIGINAL SPHERICAL CASTER 


P.O. BOX 672, BENTON HARBOR, MICH. 


in Canada: Shepherd Casters Canada, Ltd., 23 Railside Road, Don Mills, Ontario 


























WIDEST RANGE OF DESIGNS & COLORS 
Finest plastic panels made— result of a ten year, million 
doliar development program. Transiucent for maximum 
light tr issi semi-opaque for soft, diffused light. 





NEW LITE-GUARD Litetime guarantee structur- 
alty, 20 year shatter proof guarantee, good light trans- 
mission. All designs. 


NEW RIDGLITE ow cost decorative panel for 
budget building or do-it-yourself projects. Distinctive 








These racks decorate and make good use 
of this door-cramped family room corner 


For display and storage: 
Easy-to-build 


ma gazine racks 


Here and on the following page we show 
two attractive wall racks for displaying 
magazines. Both are owner-built and easy 
to duplicate. 

The one photographed above includes 
two display racks for current magazines, 
and a bin-type rack below them to hold 
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Ye" REDWOOD 
TEXTURED 
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Plan of upper racks. Lower bin juts out 
11% inches farther, attaches upside-down 
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But they didn’t want to bulldoze away 
the charm of their property, high on a 
hill overlooking Seattle. In designing his 
own home, David McKinley, an architect, 
decided on steel for the framework that 
carries the entire living area on a single 
level. Steel provided strong framing that 
could be left exposed for what McKinley 

. calls “its sculptural beauty.”” See how 
attractive it looks in combination with 
wood paneling and decking. 


Living and family rooms, three bedrooms, 144 baths, music 
room, kitchen, and open decks are all on one level. Carport, and 
McKinley's quiet study are below. Steelwork by Seidelhuber 
lron Works. Contractors for an addition to the house were 
Charles Tuttle and Atlas iron Works. All are of Seattle. 


And what a house for enjoying the 
out-of-doors! Architect Jock McKay de- 
signed it with huge window-walls, a 
sheltered court for sunning, and a unique, 
“folded-plate” roof. Let the wild winds 
blow—this house is framed with steel. The 
same design in conventional stud-wall 
construction would have cost consider- 
ably more. 


Spacious living room of the twelve-sided home. Three bed- 
rooms, two baths, kitchen, utility area, and enclosed court. 
Steelwork by Lambrix & Son, San Rafael; structural engineer 
was David Hammond, Palo Alto; contractor: Bain Construction 
Co., Larkspur. 


These are just two examples of steel-framed homes. —than you’d pay for an ordinary home. 

Steel is equally suitable for more conventional Write for free copies of our booklets showing what 

houses. With steel you can build on that “‘impossible”’ others have done with steel framing. Address your 

lot, and build a house that will stand forever. request to: “Light Steel Framing,’’ Box 3494, Rincon 
Thé cost need be no more—and perhaps even less Annex Station, San Francisco 19. 


for Strength 
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ZENITH ANNOUNCES AN ENTIRELY NEW CONCEPT IN TELEVISION! 


ee enncemoramt 


\ The performance of a table model, 
the versatility of a portable, with 
the beauty of decorator styling ! 
The Decorator Convertible blends in 

: | 


beautifully with your fine furniture— 
mixes or matches with every period. 
You get Zenith handcrafted quality 
throughout—there are no printed cir- 
cuits! And you get the finest picture 
in television! The Decorator Converti- 
ble comes in a variety of models. 
Pictured here, the Seabrook, Model 
H2231, vinyl clad metal cabinet in 
striking golden mist color, $289.95*. 
Zenith handcrafted quality TV begins 
as low as $169.95*. 


The finest performance and greatest 
convenience ever in a TV so versatile! 


Dual Cine-Sound Speakers! Zenith puts 
two sound-out-front speakers in your 
Decorator Convertible—one on each 
side of the screen—to bring you the 
dramatic effect of TV wrapped in sound! 
“Zenitron” high speed electron gun! A 
Zenith exclusive—it ‘‘paints’”’ more de- 
tail on the picture tube, to give you the 
finest picture in television. 

New Gold Video Guard Tuner with 16- 
carat gold filled contact points that 
assure peak signal power and long life 
performance. You get a sharper, purer 
picture—even in far out fringe areas! 
Exclusive Zenith Space Command remote 
control tunes TV from across the room 
—lets you relax! Turns set on 

or off, adjusts volume, changes 
channels. What a wonderful 

way to watch TV! 


On the patio, The Decorator Converti- 
ble, with extendible dipole antenna, 
delivers the finest outdoor picture in TV. 


CHICAGO 39, ILLINOIS, IN 


CANADA: ZENITH RADIO COR- a | 

PORATION OF CANADA LTD., TORONTO, ONT. £ T 
The Royalty of television, stereophonic high fidelity 

instruments, phonographs, radios and hearing aids. } 

43 years of leadership in radionics exclusively. ‘¢ 

* Manufacturer's sugge sted re tail p ightly higher _ aa e 


in various Western and Souther» Prices and 
specifications subject to change withe votice, 


- Fe. RADIO CORPORATION, 
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The two racks in this second photograph 


older magazines and the day’s newspaper. 
The bin is just like the racks except for 
its triangular end pieces, which jut out 
from the wall 5 inches instead of 3% 
inches. Fronts of all three were cut from 
a panel of textured plywood left over 
from wainscoting the room’s walls. The 
redwood trim and end pieces were tex- 
tured with a wire brush to match. 





Racks, trimmed with picture frame mold- 
ing, are hung on wall by metal brackets 


seemingly float against a wall. They are 
well supported by four metal brackets 
hidden underneath the racks. 

They were made of 44-inch walnut ply- 
wood and walnut picture frame molding, 
glued together and nailed only on the 
underside. Then they were given a wiped- 
on Danish oil finish. The metal brackets 
were bent in a vise to a 40° angle. They 
were screwed securely to wall studs, then 
the racks were attached to them with 
14-inch screws and glue. 


Ye’x 1"x 20” BLACK 
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WALNUT PICTURE 
FRAME MOLDING 


Construction of walnut racks. Miter the 
picture frame molding at the two corners 


a we Meuse tn. Perledd, Oregon. Archiech Van Orere 








for the “driftwood look” stain | 













Oregon, 


ah Exterior siding and with Cabot's Year Bleaching Oil. 


Cabot’s BLEACHING OIL 


Enjoy the beauty of a lasting, natural, weathered gray with Cabot's 
#241 Bleaching Oil. It actually bleaches exterior wood siding and 
shingles and its high creosote content protects against decay. 
Maximum beauty and protection . . . minimum upkeep. 


For information, contact 


L.A. HUNTINGTON PARK L.M. Scofield & Co. 


WON'T SAN FRANCISCO Condon & Co. 
PORTLAND Pacific Builders Supply Co. 

CRACK, PEEL SEATTLE Golbraith & Co. 
VANCOUVER JS. Tait & Co., Lid. 

OR BLISTER HONOLULU Russell R. Ames 


or write to 
SAMUEL CABOT, INC. 
1917 S. Terminal Trust Bidg., Boston 10, Mass. 
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So we do, says the government. In the next 20 years 
we shall spend $53 billion on water system expansion. 


You do! 


Experts predict a nationwide crisis by 1980. You can help avert a water shortage in your 
own community. Just send for the booklet giving details on what steps you can take. 





CAST IRON PIPE eaesearce association 


THE MARK OF PIPT THAT LASTS OVER 100 VEARS 
Ci Thos. F. Wolfe, Managing Director 

na 3440-S Prudential Plaza, Chicago 1, Illinois 
Please send me a free copy of the booklet “WATER—Make Sure You'll Always Have Plenty.” 





Name 





Address 









































DECORATING? Bring Your Personality Into Every Room. 


One thing makes your home different from all others. YOU. Your home is the sum 
total of your tastes, your way of life, your personality. If it’s this you seek to express, 
the “Royalweve Decorating Guide” can help you find the way. 


Each of the following pages is keyed to a specific personality type. Each inspires with 
color schemes, suggestions for furniture and accessories, drapery and upholstery 
fabrics, decorating themes. In each a decorator’s sketch shows the completed room. 
Some will appeal more strongly than others; using them as a starting point you're 
ready to create your individualized decorating plans. 


They'll start with the floor. Next to the walls, floors are the largest single color area 
in a room. Since it’s easier to match wall color to a carpet and you can change wall 
color more often than your carpet, decorators use this basic rule in decorating: 
CARPET COMES FIRST. Everything else evolves from it: Walls, draperies, furniture 
and finally, accessories. But, keep these professional tips in mind: wall colors that 
match the carpet makes rooms seem larger. Dark, contrasting walls diminish the size 
of a room. And the larger the carpet, the larger your room looks. 


With decorating plans and the room’s function grasped firmly in hand, you’re prepared 
to make your largest and most important home-furnishings purchase ... your carpet. 
It will live with you a long time, so buy the best you can afford. Take time to choose 
wisely and well. For instance, seek out the unhurried, relaxed atmosphere of the dealer 
who has a Royalweve Deluxe Displayer, the modern way to shop for carpet. Here are 
big, seeable samples of carpet excitement. Sit. Compare. Examine. Decide at leisure, 
without confusion and pressure. 


Looking for a very special color? Royalweve’s 252 “Decoratique” colors, created 
by fashion experts, start ablaze with brilliance and shade gently to restful tones. Or 
Royalweve’s Custom Colors can capture, precisely, any sophisticated shading. 


Want textures that are ruggedly durable for children’s rooms...or impressively 
luxurious for living rooms? You'll see country twists, designer’s sculptures, crisp 
tweeds, or plush weaves as thick as whipped cream in every fibre: sturdy cottons, 
genteel wools, easy-care nylons. 


Prices? So disarming you'll have almost enough left in your budget to complete your 
decorating plans. And you'll be proud and sure of your Royalweve carpet choice 
through every lasting year of beauty. Your good taste in Royalweve carpets is backed 
by the Good Housekeeping Consumer’s Guaranty Seal. So, start the exciting adventure 
of creating your personalized decorating schemes now. Browse through these pages, 
discover your decorating-personality, then plan your rooms around yourself and your 
way of life. As you do remember that in decorating, CARPET COMES FIRST. And 
in carpets, ROYALWEVE COMES FIRST. 


ROYALWEVE CARPETS 


CALIFORNIA CREATED FOR EVERY FOOT OF AMERICA 
MAND CARPET MILLS, Los Angeles 58, California 





ROYALWEVE CARPETS 


ROYALWEVE CARPETS > CALIFOREIA CREATED 
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SUBURBANITE? Group polished Country-Italian pieces-on sculptured 
Harvest-Gold “Princess? Royalweve’s uncrushable carpet-of Nyloft, 
Firestone’s continuous filament: nylon. 10-year Bond. About $8.95. 
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CLASSIC TASTES? Express them in blacks, off-whites and walnuts, 
underlined by “Imperial;’ Royalweve’s abstract-patterned, Bone-White 
wool carpet, permanently moth-proofed and lovely. About $9.95. 
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DECORATING GUIDE CREDITS 


ROMANTIC 


Furniture: 


Fabrics: 


Carpet: 


ELEGANT 


Furniture: 


Fabrics: 


Carpet: 


Antique wrought-iron rocker, cov- 
ered in red leather, trimmed with 
ball fringe 


Antique English red leather trunk- 
table 


Rose-printed silk taffeta 
Spanish red burlap 


Royalweve’s “Baroness” Elegantly 
sculptured pattern in exceptionally 
heavy Nyloft, Firestone’s 100% con- 
tinuous filament Nylon. Royal Blue 
cushion-welded backing; bonded -10- 
year wear guarantee. In 13 colors. 


Antique leather-covered Directoire 
lounge in pearwood, matching 
leather-covered bolster 
Antiqued brass floor lamp, inspired 
by a Second Empire candlestick 


East Indian Cotton print 


Royalweye’s ‘‘Monarch®’ subtly- 
patterned 100% virgin wool moth- 
proofed. Extra heavy Royal Blue 
backing. In 12 colors. 


SUBURBANITE 


Furniture: 


Italian Country-style chair of honey 
maple, woven cane seat 
Italian Country-style round pedestal 
planter of honey maple 


Brass brazierette 
Quilted linenprint pillows 
Circle glass vase 


Royalweve’s “Princess” A subtle 
hi-lo loop textured effect in Nyloft, 
Firestone’s 100% continuous fila- 
ment Nylon. Royal Blue cushion- 
welded backing: bonded 10-year 
wear guarantee. In 14 colors. 


COSMOPOLITE 


Furniture: 
Accessories: 


Custom-built fruitwood game table 


Antique black lacquer box-secretary 
Antique pewter Kwan Yin 
Chinese figured brass vase 


Antique Chinese silk hanging, gold- 
framed 


Royalweve’s “Heritage?” a magnifi- 
cently dense cut pile virgin heat-set 
carpet Nylon with Royal Blue 
cushion-welded backing. Bonded 10- 
year wear guarantee. In 9 colors. 


VENTURESOME SPIRIT 


Furniture: 


Accessories: 


Fabric: 
Carpet: 


Diningame table of oiled walnut 
Oiled walnut spindle chair with avo- 
cado and gold upholstery. 

Metal footed urn 

Oriental sauce heater 


Lime green velvet 


Royalweve’s “Empress’’ The finest 
plush cut pile cotton, with Royal 
Blue cushion-welded backing. 
Bonded 10-year wear guarantee. In 
8 colors. 


CLASSIC TASTES 


Furniture: 


Accessories: 


Carpet: 


ARTISTIC 


Furniture: 


Accessories: 


Carpet: 


URBANE 


Furniture: 


Accessories: 


Carpet: 


Heritage fruitwood chair, leather- 
covered Fruitwood finish table, 
brass-trimmed. 


Antique brass letter holder 
Yarn tapestry 
Wire compote 


Royalweve’s “Imperial’’ 100% virgin 
wool carpet with modern textured 
loop styling. It is permanently moth- 
proofed and has the famous Royal 
Blue cushion-welded backing. In 10 
colors. 


Woven rush barrel chair from 
Guatemala 

Antique Spanish wrought-iron can- 
delabra 


Hand-embroidered pillows 
Mexican tin game cock 


Royalweve’s “Regal?” A durable 
prime cotton face yarn in a plush 
finish, with extra heavy Royal Blue 
backing. In 13 colors. 


Oiled walnut server, high-backed 
chair with chartreuse upholstery and 
marble-topped Tulip table. 


Modernistic wood sculpture 
Figured metal jardinierre 


Royalweve's “Heritage” Elegant 
dense cut-pile of 100% virgin heat- 
set Nylon with Royal Blue cushion- 
welded backing. Bonded 10-year 
guarantee. In 9 colors. 


IN DECORATING... CARPET COMES FIRST 
IN CARPETS...ROYALWEVE COMES FIRST 


DECORATOR BOOKLET PREPARED BY MALCOLM STEINLAUF, INC., ADVERTISING ® LOS ANGELES 
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aie color - cued to you ! Are you intrigued by the exotic? 


The rare? Then show it. Start with rich-sculptured “Cobblestone? 
tailored in a deep, dramatic green. Surround it with jewels you’ve 
found everywhere. Preshrunk, no-iron, lint-free. Only $12.98* at fine 
stores listed on opposite page. King size available. 


<a 
Also in snow white, pink, yellow, blue mist, willow green, horizon blue, antique gold, sand, MOan-Joues 


beige, mocha, lilac, olive, copper, delphinium. *Price slightly higher in the West. Master weavers with modern ideas 


404 FIFTH AVENUE, NEW YORK 18, N. Y. MILLS LOCATED IN NORTH CAROLINA 





Bedspread shown: olive green 


MORGAN-JONES bedspreads 
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COBBLESTONE 
bedspread at these 
and other fine stores: 


ARIZONA 
SOGtrGS £6 cbt ak a0 0ias 48s i cd beeuenete « Babbitts 
POGUE ScaWecatsccossscvssivspcbdvecece Diamond's 
PROM nc cas de 0 deatecevecsccccceseeteerys Korrick’s 
CONE Mabigh & sh da hp 6 bob's b ceeescke pu vs Levy’s 
ECU s vndagsbdcopenecasegnseseeene’s Steinfield’s 
CO Gas OV oH obec ee bbhbevacenetasens White House 
CALIFORNIA 
ERMGENNET sind pandeness ueddsenepeovasibude Lieberg 
DICER. A psc osccoevoccccesescenecbacsete Hinshaws 
Nii ei Laue nei. og-4 ¥e-02 baalnav olen Fedway 
SM =; ba bas 6040 vac oohokn eCan bees Weills 
EE a The Loom 
POUR wa» wails webveocivcciac csesoadunee Levy Bros. 
tn aila6 so i644 @h0cpwe o's keg'h's Rhodes 
Coronado Islands............... Coronado Dept. Store 
ae Cs aCie + kW eG tons eee be cps v's J. M. McDonald 
ait, ale 5a eis ge Se Shea eee e 6% H. C. Capwell 
EP ..% dil des bhtige ddbevsevese'e H. S. Webb 
PE: sd ob abbrededbawGas nccetcest H. C. Capwell 
RE EE ee ey Oe ee Iver’s 
Web ik asd >. glss gaa ew 6d tk hie tien Meanleys 
Eis wn an wien’ a GEREN K KS SOO Buffums 
Pt MS caso weveesees.obveses Barker Bros. 
ch Ch aswasbenntas ua The Broadway Stores 
i PEE +ccccccenecebosecee Bullocks 
DL. chicos esas t ane ¢< May Co. (All Stores) 
DE hx rb be 6bdeeCass Mages sehens . Jang 
TES. cc os deo deeb b'pdecnen 64 Rathbuns 
i .o8G 6 nh alee eke 060 40-od an’ H. C. Capwell 
i asd 4 panes detubes el e¥%n Maw Hales 
Dh b0kNeane dethdgpadesencercss Rhodes 
Doh c¢ububhbn¢setesadade seas on White House 
Dr (th 5< 6h oi wveasos cobb akbaekes Fallis 
6 odin s ic 0 o'00 600s ede bo Hoiman’s 
ts .chede ts enudh think wes’ a The Emporium 
DE «56 suv cute cseeees certo Hertel Barnet 
NN «4065's 5 pehe dich ne ~_ Lieberg 
PP. Csccqtadeoses Paso Robles Mercantile Co. 
Sia > ieevéboregccncs es Ne ee Fedway 
DEED adenedeedecodesccece ave Hales 
I Re ie eg .... Rhodes 
San Bernardino............... Harris Co. (All Stores) 
A a ee ot Marston Co. 
EC Chat ane has an 6 6dinenbeeee Whitney’s 
i cist ove picsdav'sose se City of Paris 
is cadotonvnsene tsceses The Emporium 
iL trick uss obeess 646 6s s6 os Hales 
a ES ae er Macy’s 
DL Sa geie 54 oe ac anan bso ee 6-2 White House 
DL. <1 Sno days ved oOUN6 abecv sy ae Hart's 
Ni. i cdcueaeerinoadscad Riley's 
Dec oe evsebbe seberscesvece dee Levy Bros. 
i a Abe as cinta e lw walk os paw a Buffums 
CUT ctilinveebicsvctnpamakt sions Rankin’s 
i. s cntabep oe dnoate de Trenwith’s 
EN, bo oa cate dhh aennan The Emporium 
SNGA S en's oe v6. s% 0800 Samuel Leask & Sons 
0 Sarr ee BES Hart's 
DT. 164 cn chebebeadsensteoce Lieberg 
ns 0b debmedee dback< adds H. C. Capwell 
dan ole ohh adie obra a Fedway 
DEN, ool a butwel 60.6 < v's ox kee van oes Myers 
COLORA 
Ds <scsteuecec® se xe Denver Dry Goods 
il <<dbs cent ¥S60ee0 May D. F. Co. 
| Aeron State Dry Goods 
IDAHO 
ic eSevahewhos¢s Gotvarsas C. C. Anderson Co. 
RG cs elas nabains on ce Siheadhe «Oa Idaho Dept. Store 
a, NS paral a ais Petersen's 
RY 5b ci phe sos Aetna ov ns cian Fargo’s 
MONTANA 
SN bid pn een 2% ¥ Hart-Albin Co. 
ea Missoula Mercantile Co. 
NEW MEXICO 
PN cad@eed econycessadt baxcubi Fedway 
NEVADA 
Biles «weenss kecdes Gray Wright Reid 
OREGON 
DE Waris nosdaatoseh es nee cues Rhodes 
Dh sd obk cot ate d0}-owe ch 4. Meier & Frank Co. 
DOPED Swede seus evivesvbacaces Lipman 
TE) 6.6 oie thewsnesibb shtoke Meier & Frank Co. 
PU aie 00 tb eased} s code stasis Rhodes 
EE aside oé¥eous tingads omen Meier & Frank Co. 
UTAH 
NS Cot loneweedm Sisegehinadicns ss Bon Marche 
ek | ee Auerbach Co. 
Salt Lake City........ osstube béecqnts z.C. M. I 
WASHINGTON 
ee ee er Wahl’s Dept. Store 
ES ee eT Hy Bon Marche 
PE os dws. Sab Bo wah vedanas con cue Rhodes 
Es oe Rose ant idsec cuhcs een cree The Crescent 
PU cs cctdcb vs Ebendsedwece coskcun Bon Marche 
POs ooh ch Sed ndedtn des ote s oo koiin Rhodes 
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8. C. WILSON 


Port Orchard Inlet. Lull in wind brings out the oars and conversation between boats 


Community Action in the West... 


Port Madtson’s saalin g prams 


What better time to start building a boat 
than fall, with its rainy weather? If you 
decide to build a Port Madison Pram, 
you will be joining more than 50 families 
of the Puget Sound area who have al- 
ready launched their craft. 


The movement started with a group of 
fathers on Bainbridge Island, Washing- 
ton, who wanted to teach their children 
to sail. They jointly commissioned naval 





architect William Garden to design a 
boat that would be simple and safe, large 
enough for family outings, small enough 
for an average budget, and adequate for 
training youngsters in the rudiments of 
sailing. 

The resulting “pram” is no sea-going 
baby buggy; it takes its name from the 
Dutch praam, a flat bottomed barge. It is 
13 feet 6 inches long, with a 5-foot beam 


Annual camp-out of Port Madison Yacht Club at Jefferson Head, Washington. Families 
gather for swimming, steak, clam digging, marshmallow toasting, community singing. 
Boats are designed to accommodate small outboard motors if wind should fail 
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Best way to repair wood! 


Ask for DURATITE Wood Fillers to 
repair dents, scratches, holes, nicks 
or cracks in a good piece of wood or 
a fine piece of furniture. Nothing 
better for easy, almost invisible re- 
pairs. Use DURATITE WOOD 
DOUGH for holes and bigger repairs 
—DURATITE SURFACING 
PUTTY for minor defects. Both dry 
wood-hard for sanding, sawing, nail- 
ing, staining, painting. 9 wood-finish 
colors. At paint, hardware, building 
supply stores. Write for free folders. 
Say DURATITE for the bestin 
Glues, Cements, Wood and Metal 
Fillers...say DAP for fine Caulking- 
Glazing-Sealing-Spackling products. 


DURATITE, A Division of DAP inc. 
Dept. 85, Dayton 31, Ohio 








BUY U. S. SAVINGS BONDS 
AND HOLD THEM 








HOUSEHUNTING? 


In an Unfamiliar City? 


And have you 
heard of .Homerica? 


It’s the company that works for the 
interests of the intercity home buyer. 
Tell us your family needs. We'll rec- 
ommend the right suburbs and the 
right houses for you, based on facts 
gained from day-to-day research. No 
charge. Call or write Robert Elliott. 


Ft OMERICA 


. ? > sé 
WZ 
NP 
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3460 Wilshire Blvd., Los Angeles, DU 7-3111 
5 52 Vanderbilt Ave., New York, OR 9-5435 





Ss. C. WILSON 
. 





Youngster on first solo sail holds tiller and 
mainsheet with steady hand. Sailing les- 
sons include water safety instructions 


and a centerboard. It carries a Penguin 
sail with 72 square feet of canvas. It will 
cost about $300 to build, $450 to buy the 
hull and finish the job, or $600 complete. 








There are now about 35 Port Madison 
Prams on Bainbridge Island, and others 
are on Lake Washington and Gig Harbor. 
The Bainbridge Island group has formed 
the Port Madison Yacht Club, with the 
goal of giving their children fun and sail- 
ing experience. Outings and events are 


After nightfall on camp-out, youngsters 
gather around the dying fire for toasting 
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marshmallows, tall tales, and singing 





planned at periodic meetings in members” 
homes. Annual dues are $10 per couple, 
$5 per child. The club is open to children 
without their parents, to families without 
a boat, and even to truly interested 
couples with neither boat nor children. 


The club conducts two-hour monthly 
classes to teach children sailing and boat 
safety. Lessons are given first on shore, 
then in boats with instructors; then the 
children solo. So that everyone can have 
access to a boat for a class or sailing 
event, members pool the available boats. 
On weekends and holidays, the club 
stages boat races, swimming parties, pic- 
nics, and potluck dinners. Whatever the 
event, the prams are involved. The boat 
races are subject to unexpected rules: 
During one children’s race, more than a 
hundred balloons were floated ahead of 
the boats. While sailing a marked course, 
the youngsters tried to collect as many 
balloons as possible. Each time they 
picked one out of the water, they had to 
lower the sail, tie the balloon to the peak 
and run it back up the mast. The winner 
was the boat crossing the finish line with 
the most balloons before a certain time. 


Adults participated in another obstacle 
course: This time the event was a Moth- 
er’s Day race. As the unsuspecting racers 
rounded the windward marker, a com- 
mittee boat passed out a kite kit to each 
boat. Racers had to assemble a kite, get it 
into the air, and sail both kite and boat 
across the finish line. 


A camping trip to Point Jefferson is the 
highlight of the year. A late summer 
weekend -with a full moon in the offing 
sees the exodus of about three dozen 
Prams loaded with adults, children, camp- 
ing gear, and food. At their destination, 
families cook over a community campfire, 
dig clams, swim, toast marshmallows, and 
sleep under the stars. 

Boat upkeep includes a yearly scraping 
and repainting. 

Plans for the Port Madison Pram are 
available for $5. Write to John W. Adams, 
Port Madison Prams, 2008 Smith Tower, 
Seattle. 


How deep is a posthole? 





Checking the depth of a post hole you are 
digging is easy and automatic if you 
calibrate the handle of the post-hole dig- 
ger in inches. Circle the handle every one 
or two inches with paint of a color to con- 
trast clearly with the handle. 

If you are digging a number of holes to 
the same depth, simplify things by wrap- 
ping a piece of tape around the handle 
at the depth to which you want to dig. 


SUNSET 
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No home should be without one. A is a wife. B is a smartly chic, wonderfully useful Crane Crescent 
Lavatory. Surprising how much happier B makes A. It’s a whole beauty parlor — in beautiful disguise. Spacious 
top for toiletries in use. Capacious cabinet to hide them away. Modern slant-back for the dripfree Dial-ese 
controls (exclusively Crane). Sculptured handsomely of deep, lustrous vitreous china and available in seven 
lovely, living colors plus white. m And made with the famous flair for precision beyond ordinary standards 
that characterizes all Crane products. With year-round bathroom luxury, winter warmth, and summer cooling 
by Crane—the heart of your home will always work like a charm. Crane Co., Box 780, Johnstown, Pennsylvania. 


AT THE 
HEART 
OF HOME AND 
INDUSTRY 


VALVES AND PIPING 
ELECTRONIC CONTROLS 
PLUMBING 
HEATING « AIR CONDITIONING 








( ountry. living in the West 


RANCH * CABIN * COUNTRY HOUSE * VACATION HOUSE 


GLENN CHRISTIANSEN 


Water pipe “insulation” 


These water pipes in the crawl space un- 
der the Lake Tahoe cabin of Dr. Emorine 
Edwards would normally freeze in winter. 
Insulation was not the answer, since the 
cabin is empty and cold most of the time. 
The solution was to wrap soil heating 
cable around the pipes as shown. Its ther- 
mostat is set to go on at 34°. When the 
cabin is being used every weekend, the 
cable stays on all week (it draws little 
current). When it will be vacant for a 


W-frame feeding shelter 


Western horses—as well as Western peo- 
ple—seem to-+appreciate contemporary 
architecture. This W-frame shelter is 
owned by Dr. and Mrs. Bernard Aarons 
of Los Altos Hills, California. Quite sim- 
ple in design and function, it affords good 
protection to feeding horses from winter 
rains and summer sun. 

The small gabled roof, formed by the 
center of the W-frame, is open at each 
end to release any heat trapped under 
the otherwise-flat roof. Feed is stored in 
the rear section, which is fenced off with 
horizontal boards. The shelter is quite 
easy to keep clean. 
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month or so, Dr. Edwards shuts off the 
cable and drains the pipes. 

When using soil heating cable anywhere, 
be sure there is no danger of wear or 
other mechanical injury and that the wir- 
ing to it is adequate. On an installation 
like this, be sure the water pipes are well 
grounded. If they are connected to plastic 
well piping or the like they might carry— 
rather than ground out—any accidental 
short circuit. 


8. C. WILSON 


Bridle hooks 


These large hooks or pegs for bridles and 
other riding gear at the residence of R. D. 
Eason, Bainbridge Island, Washington, 
are old porcelainized stove legs. They are 
sturdy as well as handy. Each leg is se- 
cured by a 2-inch-long bolt through a bolt 
hole in the end of the leg and through 
the 2 by 4 board behind. 


A traveling mailbox 


This mailbox rests at street level, waiting. 
After the postman has stopped, Thomas 
Freebarin-Smith, Sherman Oaks, Califor- 
nia, at his hillside house far above, merely 
turns a crank handle on a pulley. wheel 
mounted to a railing around his deck, 
and the mailbox scoots up to him. 
Brackets leveling the mailbox are secured 
to the cable (clothesline wire). The turn- 
buckle gives tension to the cable, hooks 
into screw eye in utility pole. 


DARROW M. WATT 
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Fon: 


eavenly colors 
eavenly easy to do up! 


MONTGOMERY WARD BRINGS YOU “DACRON”* 


... in these perky new Fall styles and lovely soft colors filled with decorating fun and 


the last word in easy care! They're Wards tiers, sashes, priscillas and panels, 

all made with marquisette of 100% “Dacron” polyester . . . in the highest thread count 

made. They machine-wash, tumble dry, and ask a mere touch of your iron. Stay 

fresh, crisp, lovely for years, too. You'll find them in all Wards retail stores west of 

the Rockies. Shop Wards row, where quality is modestly priced, 

and where satisfaction is guaranteed or your money back! 

Sashes: 3 sizes, 4.69 to 6.39 Matching Tiers: 2.29 to 3.98 

FREE 20-page Decorating Priscillas: 25 sizes, 4.98 to 29.98 


Book is yours for the asking, Panels: 8 sizes, 1.09 to 1.79 Valances: 79c to 1.19 a yard 


at Wards, now. Offer i : 
expires Nov. Ist. *Du Pont's registered trademark for its polyester fiber. 
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FREE Scott 
Idea Booklet 


tells all about Stereo 
and how to enjoy it 


@ Shows how Scott compon- 

ent stereo gives you more en- 

joyment from records and FM 

- - « how the best will cost 

you less in the long run. 

@ Dozens of ideas for install- 

ing stereo components in your 

home. 

@ Sections on ‘‘What Is 

Stereo,” “How to Choose a 

Tuner and an Amplifier,” 

“Technical Specifications and 

How to Read Them,” 

FM Multiplex Stereo,” 

Building.” 

@ Full page photographs - some in 
color . . . showing professional installa- 
tions you can adapt to your home. 

@ Complete catalog. of H.H.Scott pro- 
fessional stereo components, kits and 
speakers. 


Send 
now 
for 
FREE 


-. FH... SCT 


H. H. SCOTT, INC. 111 Powdermill Road, Maynard, Mass. 
Rush me your colorful free “Guide to 
Custom Stereo.” Also include a list of 
franchised Scott dealers in my area. 


Name 
Address 


a — 
Export: Morhan Exporting Corp., 458 Broadway, N.Y.C. 
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DEARBOR N-MASSAR 


Built-in desk, wardrobe closet, and dressing table run length of the bedroom wall. 
Closet section includes a bank of drawers up to mid-height, leaving upper section for 
hanging short garments. Complete wardrobe unit can be closed off by sliding doors 


Planning ideas for a small bedroom 


This young girl’s room has several good 
planning ideas for any small bedroom. 
The corner table, designed like a knee- 
hole desk, allows the extra bed to be 
pushed part way under it when not in 
use, and serves as a night table and extra 
desk-space by day. The L-shaped arrange- 
ment of the beds frees the center of the 
floor for play. The simple built-in units 
along the wall keep the room neat and 
help to increase its apparent size. Yet the 
room is completely furnished to take care 
of all activities in privacy and quiet. It 
includes a desk for doing homework, a 
dressing table with mirror and chair, 
drawers and generous closet space for 
clothes, and an extra bed for an occa- 
sional overnight guest. 


(In a smaller room, you could eliminate 
one couriter area, letting the other serve 
as both desk and dressing table.) 


The floor and counter finishes and the 
simple furnishings encourage neatness. 
Closet and dresser-drawer clutter, normal 
with small children, can be quickly hid- 
den from view by sliding doors. The vinyl 
tile floor and laminated plastic surfaces 
on the desk, dressing table, and corner 
table are easy to clean with a damp mop 
or cloth. The only items that must be 
moved when you clean are the two chairs, 
the two beds and the rug. 

In addition to its practical advantages 
and its well planned use of space, the 


room is simple enough for a young child, 
but sophisticated enough for a girl grow- 
ing into her teens. The rug makes the 
room warm and inviting, and the extra 
bed used as a couch provides a grown up 
studio atmosphere. 

Architects were Bassetti and Morse. 
Owner is Mrs. S. P. Wertheimer, Merced 
Island, Washington. 


Guest bed slides under specially built cor- 
ner table which serves as headboard for 
girl’s bed, also storage and work space 
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Style 87002. Palatial and Corlon are trademarks of Armstrong Cork Co, 
THE PHOTOGRAPHER SWEARS HE SAW A ROYAL GHOST AS HE TOOK THIS PICTURE OF A PALATIAL VINYL 
CORLON FLOOR. STRANGE! Yet oddly enough, several people have reported the same illusion. The only ex- 
planation is that Palatial tends to set people thinking of things regal. The majestic sweep of its design. The nobility 
of its golden tracery. Palatial! IF YOU THINK YOU SEE A KING WHEN YOU LOOK AT THIS PICTURE, your 


decorating imagination is sure to be royally stimulated by Palatial Corlon. For a special booklet of color schemes 
designed to go with Palatial Corlon, write Armstrong, 6110 Ruth Ave., Lancaster, Pa. In Canada, Dept. 101-M, 


Box 919, Montreal, P. Q. Palatial Corlon is one of the famous (Aym strong FLOORS 









The will 


to achieve 





Family fun, with room-swelling 
squeals of excitement and thrills 
from small-fry accomplishment, 
makes a house a home! Security 
and a debt-free home were part of 
Dad's plans for his loved ones. 
With Standard’s Mortgage Retire- 
ment Plan he gave them both. 


























Standard’s Mortgage Retirement 
Plan helps you pay off the mort- 
gage sooner. It enables you to 
build a reserve with a monthly in- 
come after the mortgage is paid. 
It retires the mortgage balance 
automatically in event of death of 
the insured! 




















Security is a feeling that comes 
with Standard insurance! To 
achieve your personal goals, talk 
with a qualified Standard repre- 
sentative soon. 





INSURANCE COMPANY 


1906 
Portiand, Oregon 


Life + Accident + Sickness 
Individual and Group 








GLENN CHRISTIANSEN 






Fitted into siding, milk and mail cabinet opens (at left) as pass-through 
to utility room inside, next to back door. Vern Johnson house, Spokane 


For milkman, mailman, paperboy 


The best rain protection for deliveries of 
the newspaper, mail, or milk to your house 
involves making the delivery easy as well 
as keeping it dry. 

These three solutions from Pacific North- 
west homes also show varying degrees of 
convenience in retrieving the deliveries. 


LYN DAVIS 





Cedar newspaper box with hinged roof 
by Elmer Merrill, Olympia, Washington, 
is beside driveway, close to front entry 


Ideally, you don’t have to go outside at 
all (above). Next best, if you do go out- 
side, you stay under roof (lower right). 
Where neither of these is easy or possible, 
something like the driveway box (lower 
left) is still easy for the paper boy and it 
keeps the paper dry. 


DEARBORN -MASSAR 







Dry under carport roof, plywood box be-.- 
side door of Beryl W. Davis house, Me 
dina, Washington, in reach of paper boy 
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1950 Laraine Day, star of screen and television, was photographed by TODAY This is @ recent photograph taken by John Engstead as Miss 
John Engstead in her former home 11 years ago. Day selected Wunda Weve Cotton for her new home. 


11 Years later, Laraine Day chooses 
Wunda Weve Cotton again 


ocT 


Laraine Day is moving .. . leaving in her for- 
mer home Wunda Weve Cotton carpets so 
beautiful that it’s hard to believe they’re 11 
years old! 

Now Miss Day begins decorating her new 
home. And again she begins with Wunda Weve. 


Why? She knows that no other carpet can 
match their beauty of texture (beauty that 


improves with cleaning!) or their wonderful 
wearability (actually twice that of wool!). That’s 
why her choice again is Wunda Weve Cotton. 

Make it yours. Wunda Weve’s luxury carpets 
start at $6.95 per square yard and are available 
at fine stores everywhere. 


For swatches of your favorite color in different tex- 
tures, send 25¢ to: Wunda Weve Carpet Company, P.O. 
Box 2239, Dept. S-1061, Greenville, S. C. 


Whether your choice is cotton, nylon or wool, Wunda Weve brings you lasting luxury. 
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WILLIAM APLIN 


We climbed roof to show filmy character of light through steel 
mesh overhead, and how the overhead and angled wall relate 
to property line (shown by dotted line at level of top of wall) 


’ Design, placement of gracefully “floating” overhead structure 
makes wall less confining. Expanded steel lath gives luminous 
shade; the flat sheets arch, conforming to spacing of the beams 
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Ground plans show both gardens benefit from shared structure 


rer 


What good things can happen... 
when two neighbors get together 


The two gardens pictured here may well represent a milestone 
in landscaping, for they belong to neighboring families in Los 
Angeles who got together to break the bonds of the rectangu- 
lar property lines that confined their back yards. 


Each now has a private garden. Between them is a common 
brick wall. that crosses and re-crosses the property line, and 
an arbor that has its supports on both sides of the line. The 
landscape architects, Eckbo, Dean and Williams, used these 
two structures to make both gardens more interesting than 
they probably could have been with a straight fence between. 
You can read the interests of two quite different families in 
these gardens, but they do have common elements. Both were 
designed and built at the same time. Both integrate detached 
back yard garages into the new landscaping. Each has a screen 
of Tristania trees across the west end—to make a soft bound- 
ary that obscures the actual property limit, to screen the 
garden from neighboring two-story houses, to cut the hot 
afternoon sun. The side yards between the houses, once un- 
usable because a fence divided them into two narrow strips 
of dead space, became a common garden with a zigzag screen 
for privacy and background. 

But the differences are striking. The house south of the com- 
mon wall has a garden for entertaining. It has enough open 
space for a party, contrasting with an intimate conversation 
area. The other house belongs to an active gardener, and its 
lawn is a child’s play area. Turn the page for a closer look. 


On pages 154 and 156: 
a look at each garden 
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If youcant findan {= 
ACME paint color you like, 
you can't like color 





_ Color! It's soft. It's intense. It's soothing, 
exciting, subtle, or bold. It's mood magic... 
and with it you can transform a room from whatever 
it is to whatever you want it to be. 


Acme has the magic... every color you've seen In 
all your days and dreams. All the colors you see on 
this page, and more. And with Acme, it's as easy 


ACM 
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as seeing to create beauty with color in your home. 


The Acme Color Album shows every shade of each 
color at a glance... and the Acme Color Harmony 
Book combines color schemes for you with profes- 
sional skill. You can borrow them both free from 
your Acme dealer. So if you like color—and ail that 
it can do for your home—see him as soon as you can. 


QUALITY PAINTS, INC. 


DETROIT, MICH. - BURBANK, CALIF. - GARLAND, TEXAS - NEWARK, Ni. J. 
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A garden for 


From under plastic overhead, lines of angled brick wall and raised plant beds under repeating mesh 


entertaining: arches invite you across open area of lawn and pebble concrete to intimate, shady sitting area 


NEIGHBORS 


The garden south 


of the common wall 


Neighbor A 


On plot plan, note how garden uses exist- 
ing detached garage (entered from left) 
to help achieve seclusion for the rear area 


154 


The garden of the neighbors on the south has two principal use areas. The patio area 
near the house is a spacious outdoor room, part shaded and part open, part in lawn 
and part in paving. By way of contrast, there is a small retreat at the rear of the 
garden—an out-of-the-way corner, enclosed by the garage and boundary fence and 
sheltered by a framework overhead and Tristania trees. 


7 an Kgn ~ pao - ® 
Garden of house south of wall has this expansive outdoor living area. Sliding glass 
doors of newly-added room open to terrace sheltered and made private from sec- 
ond-story windows by generous overhead with translucent plastic center section 
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th) Have fun transforming your bathroom 
e with Marvalon coverings! 


It’s easy to be creative with new 
“‘workable colors’’ by Marvalon 


vy) 





New Lilac Marvalon teams up with Canary 
and Turquoise Marvalon to bring a sunshiny feeling to this DECORATIVE COMINGS 
formerly colorless bathroom. Bird cutouts are fashioned from 
Marvalon adhesive coverings, which also brighten the maga- 
zine rack, planter and wastebasket. Marvalon is wonderfully 





Marvalon shelf lining—12' or 25’ long, 1314" wide—has scal- 


easy to work with! No glue, no tacks, no mess. Simply cut loped edge, is sized to fit standard shelves with extra inches 
and fit. Marvalon is color-fast, scrubbable—in 15 new “work- for foldover. Lies flat—dishes hold it in place. 

able colors” and a wide range of compatible patterns. Average Marvalon adhesive covering—9' long, 18’ wide—pressure- 
cost to rejuvenate a room: under $10! sensitive—adheres firmly to most flat- surfaces. ‘May be 


lifted and reapplied, if necessary. The only self-adhering 
material that won’t shrink. 


For pamphlet on Marvalcraft—the art of creating your own Marvaion drawer lining—18’ long, 20"-wide—fits standard 
decorator touches with Marvalon—write to: kitchen and bedroom drawers. Beautifies and protects. 


a . & * ‘ Perfect for di binets and closet shelves. 
Louise Perry, Dept. S-101, Kimberly-Clark Corporation, Neenah, Wisconsin saumashtenemeate Edatenbeme 
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A garden for 


a gardener: 


NEIGHBORS 


The garden north 


of the common wall 
of th 


North of the wall is a garden with shade 
for camellias, sun for roses. The lawn was 
developed as a child’s play yard. New 
paving provides an outdoor sitting area 
and pathways around raised beds. 


Neighbor B 


Plot plan. Paving and lawn are about 
equal in area. Mound plantings at rear 
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The gardener’s garden makes handsome 
use of roses as a landscape element. Four 
raised beds bring the roses to no-stooping 
height, so the owner can keep them 
groomed and so the rose beds still seem 
a pleasing part of the garden in the 
winter when they are not at their best. 
The tall plastic screen separates the gar- 
den from the driveway and the boxy in- 
trusion of the detached garage. Clematis 
vines soften the structural lines. 


WILLIAM APLIN 


Other side uses angle of same wall and filtered light of same metal mesh overhead for a shade 
garden featuring camellias. Pebble concrete mowing strip widens, narrows with beach-like effect 


Raised beds: nailed lengths of redwood 
10 and 12 inches high, set 10 inches deep 
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It’s the most tomato-y tomato juice there is. Libby’s tastes so special-rich. TRU LY 
Pours rich. Drinks rich, too. You feel refreshed and satisfied . . . and 
that’s especially nice for people who are watching their weight. Only 25 10 Vi ATO 
calories to the 4-0z. glass. Natural vitamins C plus A. Why have a thin, 


| 
water-y, unsatisfying juice when you can enjoy Libby’s...so truly tomato-rich i | 
it can quench between-meal hunger! Fits into any weight control program. + | 
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Always great cheddar—no guessing!—when you get Cracker 
Barrel brand. venee in-aluminum foil, it comes to you 


as fresh as though it were cut before your very eyes. 
And every wedge and stick is marked for flavor: Sharp— 
Extra Sharp—or Mellow. It’s more than good cheese: 
* it’s a real swe It's Cracker Barrel brand by Kraft. 


ade that well-loved. 
Cracker Barrel. 
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BUILDING ON THE DESERT 


How to bridge 


all alrTOyO 


Newcomers to the desert have to see an arroyo in action before 
they will believe how fast a harmless looking gully can fill with 
water, and how much water it can carry—even when the rain 
seems too far away to have any local effect. But once you’ve 
seen such a performance, you can readily understand why in 
building it is usually wiser to bridge the arroyo than to fill it in. 
The three examples on this page, all from Arizona, show a 
house constructed across an arroyo and two foot bridges built 
across smaller ones. In height, they all allow a good clearance 
above the highest observed water (this is especially important 
in an area where future building on a slope above may increase 
the runoff). 


Wooden bridge connects cactus garden with patio of Watson 
Powell house, Phoenix. Supports are two 4 by 6 wood beams on 
posts; concrete footings on each bank. Design was by Ray Wise 
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Spanning an arroyo that bisects the building site, this house in 
Scottsdale uses steel beams to support one wing built as a 
bridge. Architects: Wong Associates, for Charles M. Bennett 


RICHARD FISH 


Bridge of concrete and stone collected on site links car parking 
area and entry of William 8S. Wheeler house, Scottsdale, over an 
arroyo that skirts perimeter of the house. Design by Ray Wise 
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How to rig a roof for your boat 


Here are workable ideas reported from 


Lake Oswego and Lake Washington 


Any boat that you’re lucky enough to be able to keep at the 
water’s edge probably deserves a boathouse. These we show are 
all in the Pacific Northwest. Though varied in design and in 
function, none resemble the gloomy, damp sheds of yesteryear. 
These boathouses are basically roofs. A roof protects your boat 
from storms and from filling with rainwater. It keeps birds 





This boathouse is a simple slip with low glass fiber roof that 
raises for boarding. Crank turns long pipe axle, winding two 
cables to lift roof. Owner: Lawrence Garside, Oswego, Oregon 


Ingenious boathouse of Warren H. Bean, Mercer Island, Wash- 
ington. Canvas canopy is lashed to rigid pipe frame. Low open- 
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from dirtying the decks and, most important, keeps the sun 
from attacking finish and upholstery. Open sides let the breeze 
through and, unlike a tight cover, cause no condensation. 
Some of these boathouses include a lift to raise the boat above 
the water. Such hull protection is desirable, but usually op- 
tional unless dockside waves or local storms are violent. 





To ease boarding, this low boathouse rolls back over the lawn. Its 
canvas roof is lashed to pipe frame. Six wheels (not casters) 
are bolted to frame ends. Owner: F .. B. Stewart, Oswego, Oregon 


8. C. WILSON 
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ings on sides help air circulation, give light. Door in left side 
ties down like a tent flap, has two wood battens to stiffen 
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Pavilion-like boathouse covered with striped canvas. Its basic 
frame is four pipe pilings. The runabout is raised by two slings 
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A large sun deck roofs boathouse. The runabout hangs by lifting 
rings on two cables from electric lift. Owner: Dr. Raymond W. 
Grigal, Mercer Island. Naval architect: Philip F. Spaulding 
OCTOBER 1961 


of industrial rubber belting on cables which are powered by an 
overhead electric winch. Owner: Charles D. Alhadeff, Seattle 
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Roofed marine elevator at opposite end of Grigal dock. This large 


35-foot cruiser is raised on a wooden cradle, which rests 
on two steel beams. Beams are raised by a 3-hp electric lift 
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SUNSET’S 


Kitchen 
Cabinet 


This fall month before Dungeness crab returns to most West Coast 
markets is a good time to try a new seafood salad made with oysters. 


The combination may sound strange if you've never eaten this West- 
ern shellfish in a salad. But on the basis of the enthusiasm expressed 
by our panel of taste testers, we recommend it as a luncheon main 


dish to rival Crab Louis. 


We also pay attention this month to the Western cook’s need for 
good and easy family meals, and suggest you try our special recipe for 
meat loaf and the fillet of sole with almonds. 


If you have a kaffee-klatsch in mind, the coffee cake strips should 












































One way to serve this unusual shellfish 
salad: with other meats on buffet table 





OYSTER SALAD 


If you serve generous portions of this 
salad, it makes an ideal main dish for 
a luncheon. Or serve it to accompany 
baked ham or tongue, perhaps at a 
guest buffet. 


cup tarragon vinegar 

cups woter 

teaspoon salt 

teaspoon tarragon 

pints oysters 

cup mayonnaise 

teaspoon lemon juice 
tablespoon anchovy paste 
teaspoon grated onion 

Salt and white pepper to taste 
large bunch celery 

Anchovy fillets and stuffed green olives 


-—-——e ewe Sw 


Combine tarragon vinegar with water, 





Salad 


salt, and tarragon. Bring to a boil. Add 
oysters and cook for about 2 minutes, 
or just until the oysters plump and 
begin to curl on the edges. Drain 
oysters and chill thoroughly. Mix 
mayonnaise with lemon juice, anchovy 
paste, and onion. To serve, mix half of 
mayonnaise mixture with the oysters; 
season with salt and pepper. Slice cel- 
ery very fine and make a bed of it on 
a platter or individual plates. Mound 
oysters on top, top with remaining 
mayonnaise mixture, and garnish with 
anchovy fillets and olives. Makes 4 
main dish servings or about 8 smaller 
servings.—M. R., Sacramento. 


































































































Bake the spinach in a vegetable pie 
next time you have a company dinner 







SPINACH PIE 


Even taste testers normally indifferent 
to spinach rated this high. 


Crust: 


2 cups flour 
VY, teaspoon salt 
Y. cup (| cube) butter or margarine 
1 whole egg plus | egg yolk 
About 2 teaspoons ice water 
Filling: 
packages (10 oz. each) frozen chopped 
spinach 
V4 cup commercial sour cream 
V4 cup ('/2 cube) butter or margarine 
Y. cup grated Parmesan cheese 
Salt and pepper 


Nn 


For the crust, sift flour, measure into 
a bowl with salt; cut in butter. Beat 


the egg with the egg yolk and stir in 
lightly with a fork. Add the ice water 
gradually, tossing with a fork until 
dough holds together. 

Cook spinach following package direc- 
tions, and drain well. Whirl in a 
blender with sour cream (or press spin- 
ach through strainer, add sour cream). 
Melt the butter; add spinach mixture, 
cheese; salt and pepper to taste. 

Roll out half the pastry to line an 
8-inch pie pan. Add the spinach mix- 
ture. Arrange a top crust or lattice 
strips of the remaining pastry. Bake in 
a hot oven (400°) for about 40 min- 
utes. Serves 6.—L. H., Stockton, Calif. 





































































































How to pamper husbands: Serve ten- 
der sole dressed with a fine sauce 
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FILLET OF SOLE WITH ALMONDS 


This is one of the most attractive ways 
to’serve sole fillets we’ve seen, and it’s 
also very quick to prepare. 
2 pounds fillet of sole, fresh or 
frozen (thawed) 
V4 cup flour 
teaspoons paprika 
Ye teaspoon tarragon 
IY. teaspoons salt 
2 tablespoons salad oil 
Y. cup butter or margarine 
tablespoons lemon juice 
2 tablespoons white wine (optional) 
Dash each dill weed and white pepper 
VY. cup toasted slivered almonds 
About '/, cup chopped parsley 


nn 


~n 


While you are pre-heating your 
broiler, rinse fish and pat dry with 


paper towels. Combine flour, paprika, 
tarragon, and salt; dust the fish with 
flour mixture. Arrange fish fillets in a 
greased shallow baking pan—close to- 
gether, but not overlapping—and 
brush with salad oil. Broil 2 to 3 inches 
from broiling unit for 6 to 8 minutes, 
or until a slight crust forms on top 
(don’t turn the fish). 

Meanwhile melt butter in a small pan; 
add lemon juice, wine, dill, and pepper. 
When fish is done, transfer to a warm 
plate and pour butter sauce over top. 
Sprinkle with almonds and parsley, 
and serve immediately. Makes 6 serv- 
ings.—L. G., Bremerton, Wash. 
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win you many compliments. Or bake the spicy prune and oatmeal 


cookies—they will also delight the children in your family. 


Sunset pays $5. 





Have you done any experimenting lately? We in- 
vite Western cooks to submit original recipes that 
have proven particularly successful. Mail your 
recipe contributions to Sunset Magazine, Menlo 
Park, California. For each recipe or idea used, 





RECIPES TESTED IN 


Sunset’s Western 
Test Kitchen* 


*All recipes published in Sunset have been kitchen- 
tested in Sunset’s Western test kitchen—and 


taste-tested by a Sunset taste panel. 









INDIAN MEAT LOAF 


This recipe must have been inspired 
by an Indian curried meat dish, served 
with spicy chutney. A Western cook 
deftly seasoned the meat with curry 
and chutney to achieve this somewhat 
sweet loaf with a crusty glaze on top. 
2 pounds ground chuck 
| medium-sized onion 
V4 cup cracker crumbs 
% cup fruit chutney 
V2 can (10!/2 oz. size) cream of celery or 
chicken soup 
| teaspoon curry powder 
Vz teaspoon each powdered ginger and 
basil 
V4 teaspoon mace 
Salt and pepper to taste 


Place the ground beef in a large mix- 





cr 


ing bowl. Finely chop the onion and 
add to meat with cracker crumbs, 
chutney, and soup. Add curry powder, 
ginger, basil, and mace. Mix until well 
blended, adding salt and pepper to 
taste. Shape meat mixture into a loaf 
on a shallow baking pan. Bake in a 
moderate oven (350°) for about 1 
hour. Serve hot. Makes 6 to 8 servings. 
—H. P., Berkeley. 

For another version, you might ar- 
range several rings of canned pineapple 
on top of the loaf before you bake it. 
Either way, this meat loaf is delicious 
sliced and served cold or used for mak- 
ing sandwiches. 





Sweet, spicy chutney and curry are 
surprise ingredients in meat loaf 








COFFEE CAKE STRIPS 


This unusual coffee cake has a base 
like rich pastry, topping like eclairs. 


2 cups flour 
| cup butter or margarine 
| tablespoon cold water 
| cup water 
3 eggs, unbeaten 
Y_ teaspoon almond extract 
Powdered sugar glaze 
About '/, cup sliced almonds (optional) 


Sift flour, and measure 1 cup of it into 
a bowl. Add ¥% cup of the butter; cut 
in with a pastry blender until it is in 
fine crumbs. Sprinkle in the 1 table- 
spoon cold water and toss lightly with 
a fork. Divide and pat out firmly on 
a cooky sheet to form 2 strips, each 
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about 3 by 8 inches. Heat to boiling 
the 1 cup water with remaining % 
cup butter. Remove from heat; add 
remaining 1 cup flour, stirring until 
smooth. Add eggs, one at a time, beat- 
ing each well. Add almond extract. 
Spread this evenly over pastry, cover- 
ing tops. Bake in a moderate oven 
(350°) about 60 minutes. Cool slightly, 
spread with glaze; and sprinkle with 
almonds. Cut crosswise to make 12 to 
14 servings —C. H., Mill Valley, Calif. 
For glaze, blend 14% teaspoons soft 
butter with % cup sifted powdered 
sugar, 4 teaspoon vanilla, and about 
2 teaspoons light cream. 

















Let the fragrance of freshly baked 
coffee cake delight morning callers 








SPICED PRUNE COOKIES 


These are moist and chewy oatmeal 
cookies, full of prunes and chocolate. 
a cup shortening 
! cup brown sugar, firmly packed 
Yo cup granulated sugar 
| egg 
Y_ cup light corn syrup 
2, cups all-purpose flour 
2 teaspoons baking powder 
% teaspoon soda 
| teaspoon salt 
''/, teaspoons each powdered ginger 
and cinnamon 
2 cups chopped cooked prunes 
| cup chopped walnuts 
| package (6 oz.) chocolate chips 
| cup rolled oats 


Cream together shortening and both 
sugars. Add egg and syrup, and beat 
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Cookies 


the mixture well. Sift flour, measure, 
and sift together with baking powder, 
soda, salt, ginger, and cinnamon into 
creamed mixture. Beat until well 
blended. Stir in prunes, nuts, choco- 
late chips, and rolled oats. Drop by 
teaspoonfuls on a greased cooky sheet. 
Bake in a hot oven (400°) about 10 
minutes. Cool on racks, then store in 
a tightly covered cooky jar (they'll 
keep well for several weeks). Makes 7 
to 8 dozen. —I. M., Long Beach, Calif. 


If you don’t have prunes already 
cooked, use the very soft dried prunes 
you can buy, and you won't need to 


cook them. 





The kind of cookies most children 
love to find in their lunch bozes 
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Rice as seen by growers, millers, good cooks of many lands: grain rice cooked by Japanese method, wooden bucket; long 
Graceful stalks of rice plant are harvested to yield grains of grain rice cooked by Chinese method, Oriental bowl; Italian 


rough rice (tall jar); this is milled to white rice (scoop). Short 
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Risotto, earthenware casserole; Spanish Paella, in large pan 


SUNSET 





ich rice 1s which? 
...and which rice is for you? Here is 


a Sunset report on all the rice types...and 


recipes for everything from pilau to pilaff 


Most of us today buy rice in a package 
with cooking directions printed on the 
label. But many Western markets also 
carry packaged rice with only the variety 
name indicated. And if you explore Chi- 
nese, Japanese, Italian, or Mexican mar- 
kets, you'll find some rice sold also from 
100-pound bags. 


Have you ever wondered how the kinds 
of rice differ from one another? Or, while 
experimenting with foreign recipes, have 
you ever been puzzled about what rice to 
buy and how to cook it? Our curiosity led 
us first to the experts who process and 
market rice in the West, and next to some 
good cooks from lands where rice cooking 
is a vital part of the cuisine. 


From the technical experts, we learned 
that rice varieties have different inherent 
characteristics. Of the thousands of va- 
rieties found around the world, only a 
selected few are grown in this country— 
some short grain, some medium grain, 
some long grain rice. With a few very 
minor exceptions, we produce all the rice 
we consume (and, in fact, we export rice 
to other countries). 


When you have traveled through the Sac- 
ramento or San Joaquin valleys of Cali- 
fornia, you may have seen rice fields. 
California is one of the four major rice- 
producing states (the other three are 
Texas, Louisiana, and Arkansas). All of 
the short grain and some of the medium 
grain rice is grown in California. The 
southern states produce all of the long 
grain varieties and much of the medium 
grain rice. 

Although most of the world’s rice crop is 
still planted by hand and harvested with- 
out mechanical equipment, rice growing 
here is our most highly mechanized crop. 
Airplanes are widely used for seeding and 
fertilizing. In California, fields are flooded 
and seeding usually begins in May; fields 
are then kept flooded to provide irriga- 
tion and to control weeds until one to 
two weeks before harvest. This month 
fields have been drained and the harvest- 
ing with large combine machines is in 
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progress. After harvesting, the rice is 
taken to drying machines that reduce its 
moisture for storage until it is milled. 


MILLING OF RICE 

The process that turns rough or “paddy” 
rice from fields into the finished products 
you buy is called milling. Machines crack 
the hulls, releasing the whole rice kernels. 
This brown rice is usually milled further 
to remove the outer layers of the grain 
(containing most of the vitamins and 
minerals), leaving the white rice that’s 
preferred by most people for cooking. 
The first product of rice milling, brown 
rice, is available in small amounts, mostly 
in health food stores. Though high in 
food value, it does not keep well, and 
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long cooking is required to soften it. But 
a special process has been developed in 
recent years whereby the short, softer 
grains of brown California Pearl rice can 
be cooked in about a third the time of 
regular brown rice. This quick cooking 
brown rice is now available in Western 
markets. 

Another special process results in par- 
boiled rice (sometimes called converted 
rice). Rough rice is treated with water or 
steam, then dried before milling. Water 
passing through the outer layers carries 
some of the soluble vitamins and min- 
erals into the center of the grain where it 
is retained through the milling process. 
Grains of this rice are cream colored as 
compared to pure white grains of regular 
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Shown below head of California Pearl rice stalk: rough rice as received at mills, brown 
rice (has hulls removed), ungraded white rice with bran layers off but broken kernels 
not separated. Bottom row compares grain size and shape of basic types of rice 
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Typical Armenian rice pilaff is baked in the oven in rich meat stock after browning 
in butter. Here it is served with lamb shish kebabs that have been charcoal grilled; 
the meat juices mingle with the hot rice. Armenian cracker bread is in basket 


milled rice. Because of this color differ- 
ence, some companies have used the term 
“golden” to designate parboiled rice. 
The rice that you find labeled pre- 
cooked has actually been fully cooked 
after milling, then dehydrated. This rice 
needs only to stand in boiling water for 
a few minutes and it’s ready to serve. 
Unless a recipe calls for a specially proc- 
essed rice, you can assume that “rice” in 
a recipe means regular milled white rice. 


THREE KINDS OF RICE 

The key to cooking regular white rice is 
in knowing whether it is a long grain, 
medium grain, or short grain variety. Not 
all packaged rice you buy indicates the 
grain type on the label, but usually you 
can recognize them by their variety 
names. Following are the names you're 
most likely to see: Texas Patna, Century 
Patna, Bluebonnet, Rexoro, and Toro are 
long grain; Calrose, Blue rose, Nato, and 
Zenith are medium grain; California Pearl 
(sometimes called by the variety names 
Caloro and Colusa) is short grain. 


In addition, small amounts of glutinous 
rice (sometimes called sweet or waxy rice) 
are grown in the San Joaquin Valley of 
California. This is used for making rice 
flour and special Oriental dishes, and is 
not considered a table rice. Two other 
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items are commonly, but mistakenly, 
called rice: The wild rice that grows in 
our Great Lakes region is actually a wild 
grass that grows in water and marshes 
much as rice does; and the Oriental prod- 
uct called long rice is a noodle made of 
bean or yam paste. 

Recipes generally assume the use of long 
grain rice, for it is by far the most pop- 
ular in this country. But this is not true 
everywhere—the Japanese, for example, 
prefer the flavor and consistency of short 
or medium grain rice. You may even hear 
California Pearl rice referred to here as 
Japanese rice. If you have cooked only 
with long grain rice, we suggest that you 
discover the interesting differences that 
have led some people to prefer one of the 
other types for certain dishes and cook- 
ing methods. 

The three types of rice apparently differ 
in the character of the starch within the 
grains. Long grain rice cooks a little 
more quickly, and when cooked the grains 
are drier and tend to remain apart. Short 
grain rice is moister when cooked and the 
grains have a greater tendency to stick to- 
gether. Medium grain rice is between the 
long and short grain types in both moist- 
ness and separation characteristics. Much 
depends, however, on the way the rice 
is cooked. 


HOW TO COOK PLAIN RICE 

Steaming rice—rather than boiling it—is 
most often recommended now. This 
method, given in detail on most rice pack- 
ages, calls for adding rice to rapidly boil- 
ing water (usually 1 cup rice to 2 cups 
water), then cooking slowly with the 
cover on the pan until all the water has 
been absorbed. When you cook long grain 
rice this way, it turns out fluffy and dry 
with each grain standing out separately. 
This method is not equally satisfactory 
for medium and short grain rice, however. 


For information on cooking shorter 
grained rice, we turned first.to some good 
Japanese cooks. We learned that their 
secret is in control of the water used. The 
grains of rice cooked by the following 
method are fairly dry, but do adhere to 
one another, making it easy to eat with 
chopsticks. (Oriental rice recipes usually 
do not call for salt, but you may want to 
add 4% teaspoon to each eup rice.) 
Traditional Japanese rice (for short or me- 
dium grain rice) * Put rice in a heavy, 
deep pan with a tight fitting lid. Add 144 
cups cold water for each 1 cup rice, cover, 
and allow to soak for 1 to 2 hours. Set 
over high heat and bring quickly to a 
full boil. Reduce heat to lowest setting 
and let rice simmer 10 to 15 minutes, de- 
pending on quantity of rice. Turn off heat 
and let rice stand 5 minutes or longer. 
Never take the lid off until you are ready 
to serve. 


This way of cooking short grain rice uses 
a little more water: we found it gave a 
good non-sticky product, slightly moister 
than that cooked by the Japanese method. 
Alternate cooking method (for short grain 
rice) * Put 1 cup rice in a heavy pan with 
a tight fitting lid. Add 1% cups cold 
water and 4% teaspoon salt. Bring to a 
full boil. Cover pan and simmer over very 
low heat 15 minutes. 

An electric sauce pan or frying pan makes 
a fine rice cooker for either of the above 
two methods; bring to table to keep rice 
warm while serving. 


Most Chinese cooks prefer either long 
or medium grain rice. Their traditional 
method uses a little less water than typi- 
cal recipes in this country and the result- 
ing cooked rice is quite firm and dry, but 
the grains stick together enough to man- 
age with chopsticks. Most Chinese prefer 
a pan of cast aluminum or cast iron, but 
it needn’t be as deep a pan as recom- 
mended for the Japanese method. 

Traditional Chinese rice * Put rice into a 
heavy pan with a tight lid. For each 1 cup 
rice, add 144 to 2 cups cold water. (The 
exact measure isn’t very important, and 
most Chinese wouldn’t think of using a 
cup to measure—instead they use the 
finger to judge a height of water about 
1 inch above the rice; that’s about the 
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Stokely and golden sunshine team up to bring you corn with an irre- 
sistible, just-picked flavor. Each kernel is sweet... and tender.. 
fresh from the cob! Enjoy Stokely corn tomorrow: golden or white, 
whole kernel or cream style. Only the finest is Stokely’s Finest! 


One of 150 Stokely-Van Camp foods for you to enjoy 
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Burmese treatment adds delicious new flavors to plain rice, and is easy to do. Butter 
and turmeric permeate rice as it steams. To serve, mound rice in plate, top 
with crisply fried chicken, fried onion rings, sautéed whole almonds, and raisins 


length to first joint of the index finger.) 


Set over high heat and boil rapidly, un- 
covered, until most of the water has been 
absorbed; stir often while it is boiling to 
prevent sticking. Turn heat to lowest set- 
ting, put on lid, and allow the rice to 
steam undisturbed for 20 to 30 minutes, 
depending upon how soft you like rice. 





In Indonesia rice is often cooked in spe- 
cially designed steamer pans, and is softer 
than when cooked the Chinese way. We 
recommend you try this method when 
you're serving rice at a guest buffet and 
want to keep a fairly large quantity of it 
hot and in good condition; our experi- 
ments showed that rice can be kept hot 
an hour or longer over steaming water 
with little change in quality. 

If you have any kind of a steaming kettle, 
you can adapt it to a rice steamer. Take 
a round foil pan (one for cake or pie) 
that fits inside your kettle; use an ice 
pick to poke many small holes through 
the bottom of the pan. Set it on the rack 
inside kettle to keep rice above the water. 
Or you might use a colander set inside 
any large covered kettle to hold rice 
above steaming water. 

Indonesian Steamed Rice (for long grain 
rice) * Start by cooking the rice in a sep- 
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arate pan using the traditional Chinese 
rice recipe on page 166. When most of the 
water has been absorbed, reduce heat, 
cover, and allow the rice to cook only 10 
to 15 minutes. Then transfer rice to the 
steaming kettle, cover it, and continue 
cooking over boiling water for 20 min- 
utes or longer. 

To wash or not to wash? Because rice 
we use is all milled in this country with 
sanitary modern machinery and is not 
touched by human hands, it usually needs 
no washing. For certain special markets, 
the rice is coated with a sugar-syrup and 
tale powder, then tumbled to bring out a 
high shine; this rice should be washed 
before cooking. If you buy rice from a 
market’ where it is measured out of a 
100-pound bag, better rinse it two or 
three times in cold water before cooking. 
Never rinse rice after cooking. 


FAMOUS RICE DISHES FROM 

AROUND THE WORLD 

In the Chinese and Japanese cuisine, rice 
is usually served plain to complement all 
the other dishes. In other countries, rice 
is often incorporated in other dishes, such 
as Spanish Paella or Indian Pilau. Or it 
is browned in butter and cooked in well 
seasoned stock, as in Risotto or Pilaff. 


Following are recipes for some traditional 







rice dishes of the world. In this country 
these dishes have usually been made of 
long grain rice. However you may dis- 
cover that you like them as well or better 
made with medium or short grain rice, 
which are softer and seem to absorb the 
added flavors of sauces or seasonings all 
the way through the grains. We’ve made 
suggestions with each of the following 
recipes on types of rice you might use. 


In this Italian recipe for risotto, you con- 
trol the moistness and softness of the rice 
by the amount of liquid (add the broth 
gradually) and the length of cooking time. 
Italians traditionally use dried mush- 
rooms to give a more intense mushroom 
flavor to this dish. Saffron both colors 
and flavors it, but may be omitted if you 
don’t care for its flavor. You can use any 
type of rice; short grain may take about 
10 minutes longer to cook. 


RISOTTO ALLA MILANESE 
5 large slices dried mushroom or 2 to 4 
medium-sized fresh mushrooms 
VY. medium-sized onion 
4 tablespoons ('/. cube) butter, or 
2 tablespoons each butter and olive oil 
1%, cups rice 
3 to 4 cups chicken or beef stock 
5 pinches powdered saffron 
Grated Parmesan cheese 
If you use dried mushrooms, soak them 
in hot water about 1 hour, or until soft: 
clean. Chop the soaked or washed fresh 
mushrooms with onion until quite fine. 


Melt butter in frying pan and lightly 
brown onion and mushrooms with rice. 
Turn heat low and add about 144 cups 
stock (or-transfer rice mixture to an 
Italian pottery casserole already heating 
the 114 cups stock over an asbestos mat). 
Continue cooking slowly, stirring often 
and adding additional stock as it is ab- 
sorbed, until rice is nearly tender. Add 
saffron dissolved in about 1 cup of stock. 
The rice should be firm and moist; avoid 
adding much water during the last stages 
of cooking. Total cooking time is 40 to 
50 minutes, depending on the rice used. 
Serve from casserole, or transfer to an- 
other dish; pass Parmesan cheese to sprin- 
kle on top. Makes 4 to 6 servings. 


Baked in the oven this flavorful rice pilaff 
is especially convenient to cook and serve. 
All three types of rice are delicious cooked 
this way. Use the same proportion of rice 
to water for all three, but allow about 10 
minutes longer for the short grain rice to 
become tender. 


ARMENIAN RICE PILAFF 
4 tablespoons ('/. cube) butter 
IY, cups rice 
3 cups chicken, lamb, or beef stock 
Salt and pepper to taste 


Melt butter in a frying pan, add the rice, 
and cook over medium heat until lightly 
brawned and bubbly. Add stock, cover 
pan, and put directly into a moderately 
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Puss’n Boots 
CASH match the eyes 
worth of prizes contest 


It’s easy! It’s fun! Just look closely at the eyes in pictures A, B, C, and D and “match 
the eyes” with the cats you think they belong to in pictures 1, 2, 3, and 4. Then com- 
plete the sentence in the entry blank. (For example, if the eyes in picture A 
belong to Tabby, in picture 1, mark it in the designated place in the entry form. 
A hint though—maybe they don’t.) Any Puss ’n Boots label gets you into the game. 
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“Match the eyes contest”, Box D, Dept. SU, 
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So many things can bring fear to a little girl’s eyes. A broken home. Sickness. Loss of a par- 
ent. There are children in your town who live in fear. There are others, too: the handicapped, troubled 


teen-agers, forgotten old people. The eyes of fear are pleading eyes. Don't say no. When a local United 
Way volunteer calls, please say yes with a generous pledge. @ 


GIVE THE UNITED WAY 
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hot oven (375°), or transfer mixture to a 
@-quart casserole, cover, and put in oven. 
Bake for 20 to 30 minutes, depending on 
type of rice used. Remove from oven, stir, 
then bake about 10 minutes more, or until 
rice is tender. If you like a drier rice, re- 
move the cover for the last few minutes 
of baking. Add salt and pepper, if needed, 
before serving. Makes 4 to 6 servings. 

You might serve the pilaff mounded on a 
platter and topped with shish kebabs, as 
we have shown in the picture on page 166. 


You may have to augment your supply 
of spices before you start this pilau, typi- 
eal of North India and Pakistan, but its 
unusual and delicious flavor make the 
effort worthwhile. Use any type of rice. 
As you do with risotto, you cook it slowly 
and add as much liquid as rice absorbs. 


INDIAN PILAU 


1¥%2 pounds lamb stewing meat, 
cut in I-inch cubes 
2 quarts cold water 
| tablespoon salt 
2 medium-sized onions 
| clove garlic, cut in half 
l-inch piece ginger root, chopped 
5 whole cloves 
| cardamom seed 
| teaspoon each coriander seed and anise seed 
2 tablespoons butter or salad oil 
3 cups rice 
16 whole cloves 
3 cardamom seeds 
| teaspoon cumin seed 
Y. cup milk 
Onion-butter sauce (below) 
Sliced almonds and raisins (optional) 


Put lamb in a large pan; add water and 
salt. Chop one of the onions and combine 
in a cheesecloth bag with garlic, ginger 
root, the 5 cloves and 1 cardamom seed, 
coriander and anise seed; tie up bag and 
put in with lamb. Simmer until lamb is 
tender, about 45 minutes. Remove bag of 
spices and meat; pour off meat stock and 
reserve. In same pan, lightly brown in 
butter remaining onion (chopped) and 
lamb pieces. Add rice, the 16 cloves, the 
3 cardamom seeds, and cumin seed; con- 
tinue to brown with meat for 2 or 3 min- 
utes. Add stock in which meat was 
cooked, cover and cook slowly until rice 
is tender and all the liquid has been ab- 
sorbed. Stir in milk and serve on a large 
platter. Sprinkle onion-butter sauce over 
top; (make sauce by slicing 1 additional 
onion and cooking in 14% tablespoons but- 
ter until browned). You may also add and 
lightly brown in the butter a few sliced 
almonds and raisins; sprinkle over rice 
with onions. Makes 8 to 12 servings. 

In India this dish is usually served with 


one or several meat and vegetable cur- 
nes and chutney. 


There are many versions of paella; they 
vary from region to region in Spain and 
in Mexico, and from one family to an- 
other. The recipe below is typical of Val- 
icia, a rice growing area of Spain. An 
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authentic paella pan is large, round or 
oval, and shallow, with a small handle 
on each side (see our picture on page 164); 
it is most practical to use on a wood 
stove. A large heavy pan such as a Dutch 
oven is fine for a modern range. You can 
use any type of rice, but the Spanish pre- 
fer a long grain rice for this dish. 


PAELLA VALENCIANA 
VY cup olive oil, or 2'/, tablespoons each 
olive oil and butter 
1 pound lean pork spareribs, cut apart 
% pound (12 oz.) chorizos (Spanish 
or Mexican sausage) 
2 cloves garlic, minced or mashed 
3 large tomatoes, peeled and cut into wedges 
6 cups woter 
2 teaspoons salt 
VY, teaspoon pepper 
1 to 2 dozen small clams in shells (or use 
mussels when in season) 
1 to I'/, pounds shellfish (prawns, shrimp, 
langostina, lobster tails, or crayfish) 
2 cups rice 
1 can (4 oz.) pimiento, sliced 
I cup fresh or frozen peas 
Y4 cup chopped parsley 


Heat the olive oil in a large heavy pan; 
add the spareribs and brown well on all 
sides. Remove casings from chorizos; add 
to pan and brown. Add garlic, tomatoes, 
water, salt, pepper. Simmer 20 minutes. 
Meanwhile scrub clams or mussels well to 
remove all sand and barnacles. Depend- 
ing on which shellfish you use, shell and 
remove sand vein from prawns or shrimp; 
thaw the langostina or lobster tails, if 
frozen, and cut lobster tails into 1-inch 
sections, or drop crayfish into boiling wa- 
ter for about 5 minutes. Slowly add rice 
to simmering mixture, then add clams 
and shellfish. Cook slowly about 20 min- 
utes, stirring occasionally. Add pimientos, 
peas, and parsley, and cook about 10 min- 
utes longer, or until the rice is tender. 
Serve immediately to 6 or 8. 





Less well known, but equally delicious, is 
this rice dish popular in Burma. The Bur- 
mese typically serve it with fried chicken, 
onions, almonds, and raisins on top, as 
shown in our picture on page 168. 


BURMESE BUTTERED RICE 

Cook rice, following the traditional Chi- 
nese method on page 166. When most of 
the water has been absorbed and just be- 
fore covering pan, add 1% teaspoon tur- 
meric and 2 tablespoons butter for each 
cup rice (uncooked measure). Stir to blend 
in, cover pan, and continue steaming as 
directed. Turn out on a warm platter and 
top with fried chicken, fried onion rings, 
fried whole almonds, and raisins. 

Fry the chicken pieces (we used legs and 
thighs) in your usual way; you might add 
a dash of turmeric to the flour you use 
to dust on chicken pieces before frying. 
You can use canned or frozen fried onion 
rings, heated as directed on the package. 
Sauté whole blanched almonds in butter. 


Plump the raisins in hot water. 
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Flaming Shrimp. Shelled and deveined, sautéed first in butter, 
then flamed with rum, shrimp dramatically introduce this meal 


Follow-up report on the 


cooperative gourmet dinner: 


Last November we reported some of the 
activities of cooperative gourmet dinner 
groups flourishing in the West. Since then 
we have received many requests for spe- 
cific menus and recipes. 

Now that deer season is here or approach- 
ing in states of the Pacific Northwest, 
the experience of one of these groups will 
be of special interest to readers who have 
had the good fortune to acquire a fine 
venison roast. 

For inspiration, this group looked to the 
Viennese, recognized masters of game 
cookery. As an appropriate situation in 
which to feature their magnificent rolled 
roast, they planned and prepared the ele- 
gant meal that follows, adapting Vien- 
nese recipes to Western methods and in- 
gredients. 

The dining group that cooked and served 
this dinner includes eight persons. All 
eight met early in the evening and par- 
ticipated in the preparation, with one 
presiding as supervising chef. The ice and 
the dessert were prepared ahead of time. 
Because much can be done ahead, how- 
ever, you can serve this elaborate menu 
yourself to guests. Make the ice and 
dessert early in the day, and start appe- 
tizers, salad, and vegetables in the after- 
noon. Prepare sole while venison roasts. 
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Rolled Roast of Venison Andreas. Resplendent with garnish of 
paté-filled mushrooms, this roast is larded to enrich lean meat 


Elegant dinner with venison 


Flaming Shrimp 
Oranges with Avocado Dressing 
Sole with Wine-Hollandaise Sauce 
Rolled Roast of Venison Andreas 
Red Cabbage with Apples 
Potato Dumplings 
Lemon Ice 
Raspberry Mousse 


Flaming Shrimp (Krebse Flambé) + Shell 
and devein 2 pounds medium-sized 
shrimp, leaving tails on. Sauté in 4 cup 
(1 cube) butter until pink, about 5 min- 
utes. Salt and pepper to taste. Turn into 
chafing dish with 1 cup warm rum in bot- 
tom. Ignite rum. Shake pan, and let flame 
burn down. Serve at once with or without 
cocktail picks. Serves 8. 


Oranges with Avocado Dressing (Manda- 
rinen mit Avocadobirnen) * Cut the peel 
from 8 large oranges, removing all white 
membrane. Place peel of one orange in 
saucepan with cold water to cover. Sim- 
mer until peel is soft; drain. With a spoon, 
scrape loosened white pith off peel; finely 
shred remaining zest. 

Cut each orange into even crosswise slices, 
keeping slices from each orange together; 
remove seeds. On lettuce-lined salad 
plate, arrange each orange to resemble 
whole orange. Top with this dressing: Peel 


4 small ripe avocados; mash gently, and 
blend in the juice of 2 large limes, 4 table- 
spoons Dijon-style mustard, enough may- 
onnaise to make a creamy dressing (about 
2 cups), and a pinch of salt. Sprinkle 
salads with shredded orange zest and gar- 
nish with parsley sprigs. Serves 8. 


Sole with Wine-Hollandaise Sauce (Scez- 
unge mit Holldndischer) + Place in the 
bottom of a large shallow pan, 8 medium 
sized fillets of sole, overlapping as little 
as possible. Scatter over the fish 34 cup 
seedless grapes; cover with 3 small to- 
matoes, peeled, seeded, and chopped; 3 
shallots, chopped; and $3 sprigs parsley. 


Pour over dry white wine, barely to cover 
(about 134 cups). Simmer very slowly for 
about 10 minutes, or just until the fish 
will flake when tested with a fork. Care- 
fully remove sole to a hot, rimmed serv- 
ing dish; keep it warm in oven. 


Strain sauce in which fish was cooked, 
discarding parsley; press tomatoes, 
grapes, and shallots through a wire 
strainer. Blend 14% cups strained sauce 
with 2 cups Hollandaise sauce (canned 
or made from your own recipe), and sea- 
son to taste with salt and pepper. Pour 
sauce over sole. Garnish with more seed- 
less grapes and chopped parsley. Serve 
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Sole with Wine-Hollandaise Sauce. Sole, poached in wine, is 
masked with Hollandaise sauce blended with some of the wine 


immediately. Makes 8 servings. 


Rolled Roast of Venison Andreas (Rehsch- 
legel Andreas) * Marinate a_ boneless 
rolled, oven venison roast (about 5 
pounds) for 24 hours in one bottle (4/5 
quart) dry red table wine, 1 cup apple 
brandy, 44 cup Cognac, 3 bay leaves, 6 
juniper berries, 4 whole peppercorns, and 
8 sprigs each fresh tarragon and dill (or 
use a pinch of the dried herbs). 

Drain meat; strain marinade and reserve. 
Lard meat well with strips of larding 
pork. Roast in a very hot oven (500°) for 
5 minutes. Reduce oven heat to moderate 
(350°), and roast about 2 hours or until 
done to your liking (meat thermometer 
should read 140° when rare). Baste often 
with pan juices and melted butter. Place 
roast on hot platter; keep hot. 

Make this sauce to serve separately: Pour 
off all but 14 cup of the pan juices. Place 
pan over low heat, and add 1 cup of the 
strained marinade, 4 cup dry red table 
Wine, and 2 cups commercial sour, cream 
that has been blended with 1 tablespoon 
flour. Stirring constantly, heat sauce 
slowly until hot. Add salt to taste. 
Garnish roast with Walnut Mushrooms: 
Sauté 18 to 24 medium-sized mushroom 
caps in about 14 cup butter and 2 table- 
spoons lemon juice just until tender. 
Drain; fill with goose liver paté. Top each 
with a walnut half that has been sautéed 
in butter —B. Y., Mill Valley, Calif. 


Red Cabbage with Apples (Rot Kraut mit 
Apfeln) + Shred a head of red cabbage; 
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sprinkle with 2 teaspoons salt and 1 tea- 
spoon pepper. In a heavy pan melt 2 
tablespoons shortening. Add cabbage; 
sprinkle with 2 tablespoons tarragon vin- 
egar. Stir and press down cabbage with a 
wooden spoon. Cook covered over low 
heat until wilted. (If more liquid is 
needed, add a little dry red table wine.) 


Dissolve 3 tablespoons sugar in $ table- 
spoons water; cook until syrup is brown 
and caramelized. Add the caramel to cab- 
bage; cover and simmer 114 hours. Add 2 
tart apples, peeled, cored, and thinly 
sliced; 4% cup dry red table wine; 2 table- 
spoons red currant jelly; and 44 teaspoon 
each caraway seeds and powdered cloves. 
Simmer, covered, 20 minutes more; drain 
cabbage. Serve immediately. Makes 8 
servings. 


Potato Dumplings (Erdapfelknodel) * Peel 
and cook about 8 medium-sized pota- 
toes. Rice potatoes to make 4 cups. Mix 
riced potatoes thoroughly with 44 cup 
flour; 2 tablespoons melted butter; 2 eggs, 
slightly beaten; 1 teaspoon salt; and a 
few grains pepper. Divide into 24 por- 
tions and shape into balls. Chill. Drop 
balls into large kettle of gently boiling 
salted water. Cover closely and steam 12 
minutes. Remove from water; drain well. 
Split each in half with 2 forks and ar- 
range on a hot platter. Heat 34 cup (1% 
cubes) butter until browned. Pour over 
split dumplings. Sprinkle with 24 cups 
fine dry bread crumbs that you have 
browned in 4 tablespoons butter. Makes 
8 servings. 


Raspberry Mousse. Smooth and light, pink raspberry mousse is 
perfect finale for this elegant meal. Offer additional fruit sauce 


Lemon Ice (Zitroneneis) * In a saucepan 
combine 2 cups water, 34 cup sugar, and 
1 teaspoon grated lemon peel. Bring to a 
boil; reduce heat, and simmer for 10 min- 
utes. Remove from heat; stir in 2 tea- 
spoons unflavored gelatin that you have 
softened in 14 cup cold water. Stir in 4% 
teaspoon salt. Strain through double 
thickness of cheesecloth. Chill. When cold, 
stir in 44 cup lemon juice. Taste, and add 
sugar to taste if necessary. Pour into 
freezing tray (about 1 quart) and. freeze 
until almost firm. Turn from tray into 
chilled bowl; add 1 cup heavy cream. 
Blend until mixture is soft, then whip 
until light. Return to freezing tray and 
freeze until firm. Serve in chilled glasses. 
Makes 8 servings. 


Raspberry Mousse (Himbeermus) * In the 
top of a double boiler combine 1 cup milk 
with 4 slightly beaten egg yolks, and 3 
tablespoons sugar. Cook over hot water, 
stirring constantly, until the custard coats 
a spoon. Remove from heat; blend in 1 
tablespoon red maraschino cherry syrup 
and 4% teaspoon vanilla. Chill thoroughly. 
Combine with 2 cups red raspberries, 
rubbed through a wire strainer (or use 
frozen raspberries, thawed, drained, and 
rubbed through a strainer). Fold in 2 
cups heavy cream, whipped, and 4 egg 
whites, beaten until stiff but not dry. 
Turn into serving bowl; chill at least 4 
hours. Serve with garnish of whipped 
cream, red raspberries, and an additional 
sauce of crushed and sweetened raspber- 
ries. Serves 10 to 12. 
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Why do more 
Wishwasher owners 
use Cascade than 
any other product 7 


Because 





¥ 


silver. This test shows how drops form. These dry into ugly spots. 


te SD OO BE 
ree oe , 


Lee bf eee eC 
Cascade WATER DROPS See what happens when plain water is sprayed on glassware, 


ae > Site PRIME: BO 


that dry 
into spots! 


crore rpsese es e833 


But see with Cascade no drops form. Just as in your dishwasher, water 
CASCADE slides off in clear-rinsing “sheets.” Dishes, silver dry spotless, sparkling. 


Cascade gives you visibly cleaner dishes, visibly we NS Se ee nena oe See 
. . 5 4 bea YET IS SO SAFE FOR FINE CHINA PATTERNS! 
brighter silver. You'll discover Cascade does a 


superior job of stopping spots (your toughest a -. 
problem in automatic dishwashing). That’s be- | w- ie. ae 
cause Cascade contains Chlorosheen .. . : : f ae 
an exclusive formula that eliminates the 7 innenn die een eames tab wales 
drops that cause spots. No drops left to IN ANOTHER DETERGENT IN CASCADE 


hold grease and food particles or dry into Here’s a dramatic example of how Cascade protects fine china 
' 4 j patterns as no other leading dishwasher detergent can. Every- 

cloudy streaks or messy spots. No wonder for AUTOMATIC one knows even finest patterns can fade with time and use as , 
more dishwasher owners use Cascade than [yeprineg: shown by plate at /eft washed —s another dishwasher a 
‘ tergent the equivalent of every day for 3 years! But see at right 
any other product. — a Cascade preserves the clear-cut beauty of this pattern, even the 
—w gold border. No wonder only Cascade is rated safe for today’s 
PROCTER & GAMBLE’S CASCADE IS ENDORSED loveliest china patterns by the American Fine China Guild. 
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The dinner 


is delicious 
,..the calorie 
count is 600 


Here are three 
menus to please 
dieters and 
non-dieters alike 


The considerate hostess faces up to a new 
problem these days: How to plan the 
dinner menu that pleases guests who are 
counting calories yet satisfies those who 
are not. 

We offer three menus designed for just 
this double purpose. Each dinner adds up 
to no more than 600 calories, which is 
neither too great a splurge for a person 
on the typical 1,200-calories-per-day diet 
nor inadequate for average needs. All 
three dinners received excellent ratings 
from a Sunset taste panel, not only for 
taste but for generosity of servings. 

In planning these meals, we chose foods 
particularly low in calories and high in 
food values. But you'll find them flavor- 
ful and satisfying; you won't notice the 
minimum use of rich ingredients. 

The extras—crackers, bread in some in- 
stances, nuts to munch, and similar foods 
—can be easily by-passed, as suggested 
below, without affecting the completeness 
of the meal. 


Sherried scallops with almonds certainly 
doesn’t have the sound nor flavor of a 
typical diet dish, and it appears even less 
so when prepared at the table in a chafing 
dish or an electric frying pan. 

Start the delicate scallop entrée at the 
table as soon as you serve the soup. 
Radishes rather than crackers are for 
those counting calories, but even includ- 
mg a few grapes and one thin cooky 
With the golden fruit souffle, the meal is 
well within the 600-calorie limit. You 
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In a chafing dish, scallop entrée for low calorie dinner simmers as the guests enjoy 
a light soup. Broccoli, rissoto stay hot on a warming tray. The dessert is ready to serve 


might include hot buttered bread for the 
less diet-conscious. 


Clear Soup with Chives 
Radishes Crisp Crackers 
Sherried Scallops with Almonds 

Lemon Broccoli Fresh Tomato Rissoto 
Mandarin Soufflé 
Grape Clusters Thin Cookies 


Clear Soup with Chives * Serve hot cups of 
well-seasoned, fresh (fat-free) or canned 
beef broth with finely snipped chives 
sprinkled over each serving. Accompany 
with radishes, crisped in ice water, or 
crackers. 

Sherried Scallops with Almonds « In a chaf- 
ing dish over full flame (or electric frying 


pan set at about 325°) lightly brown 3 
tablespoons sliced, unblanched almonds 
in 11% teaspoons butter or margarine; 
set almonds aside. Add to pan 2 table- 
spoons chicken broth (fresh, canned or 
made with stock concentrate) and 14 tea- 
spoon salt; bring to a boil. Add 144 pounds 
scallops, cut in halves or quarters; cover 
and simmer about 8 minutes or until scal- 
lops lose transparency, stirring occasion- 
ally. Return almonds to pan along with 
2 tablespoons Sherry and simmer for 2 
minutes more. Makes 4 servings. 

Lemon Broccoli + Allow 14 pound broccoli 
spears for each serving. Add several thin 
strips of pared fresh lemon peel to cook- 
ing water and cook until broccoli is just 
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Reach for 
Gottschalk 
Cleaning 


gentle 
to hands 


won’t 
rust 


Available wherever 
cleaning pads are sold 


Gottschalk Metal Sponge Sales Corp. 


Philadelphia 40, Pa. 





YOU'LL LOVE 
DELTA FAUCETS TOO! 


Delta faucets have only one moving part 

+ +» give years of dependable service . . . 

offer a complete variety of models to suit 
J 

your every need. See your plumber today ... 


free literature upon request... 


DELTA FAUCET CORPORATION 


GREENSBURG, INDIANA 





REMEMBER... 


your friends’ birthdays with a sub- 
scription to Sunset—the gift that de- 
lights homemakers all-year-round. 


Sunset 


Menlo Park, California 
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done. Garnish with julienne strips of 
lemon peel. Non-weight watchers can dot 
their servings with butter, but the addi- 
tional richness really is extraneous here. 
Fresh Tomato Rissoto * Peel and dice 2 
small tomatoes; combine in a casserole 
(1 or 114-quart) with 34 cup long grain 
rice, 2 thinly sliced green onions (includ- 
ing tops), 4% teaspoon sweet basil, and 
1% teaspoon salt. Heat 134 cups chicken 
broth (freshly made, canned, or made 
from stock concentrate) to boiling and 
pour over rice. Cover and bake in a mod- 
erately hot oven (375°) for about 35 
minutes or until rice is cooked; stir oc- 
casionally. Makes 4 or 5 servings. 
Mandarin Soufflé * Soften 1 envelope (1 
tablespoon) unflavored gelatin in 1 cup 
freshly squeezed orange juice and dis- 
solve over hot water. Add 1 cup orange 
sections (or drained, canned mandarin 
orange sections), % teaspoon grated or- 
ange peel, and dash of-salt. Whip 3 egg 
whites until stiff, and beat in 44 cup 
sugar, 1 tablespoon at a time, until whites 
hold soft peaks. Fold in gelatin mixture. 
Spoon into stemmed glass serving dishes. 
Chill until set. Garnish with additional 
orange sections or a few chocolate curls 
(peel part of a chocolate bar with a vege- 
table peeler). Makes 4 or 5 servings. 


Veal is an excellent meat to chose for a 
menu such as this, since it is the leanest 
of the popular foursome: beef, veal. pork, 
and lamb. In this meal for six, the diet- 
conscious guests can take carrots instead 
of bread sticks with the soup, and skip 
the pan juices on their portions of roast 
leg of veal. Even with a thin slice of un- 
buttered French bread, the entire dinner 
totals less than 600 calories. 


Spinach Soup 
Carrot Sticks Bread Sticks 
Roast Leg of Veal 
Green Beans Steamed with Mushrooms 
Sauerkraut and Apple Salad 
French Bread 
Almond Peach Custard 


Spinach Soup * Bring to a boil 3 cups 
chicken broth (freshly made, canned, or 
made with stock concentrate) and season 
with 1 to 2 teaspoons tarragon, 2 table- 
spoons minced onion, and 1 tablespoon 
vinegar. Add % pound finely chopped 
fresh spinach and return to a boil. Sim- 
mer slowly 3 or 4 minutes. Season to taste 
with salt. (You can make this soup ahead 
and reheat to serve.) Serve hot; add a slice 
of hard cooked egg to each bow! of soup, 
if you like. Makes 6 servings. 

Roast Leg of Veal + You should allow 
about 14 pound boned veal or 1 pound 
veal with bone for each serving, but for 
roasting, have your meatman cut a leg 
roast weighing at least 3 pounds. Let 
roast stand at room temperature for sev- 
eral hours. Lay several thin slices of bacon 
over top side of meat (3 slices are enough 


for a 3 to 6-pound roast) and sprinkle’ 
with salt. ; 
Cook in a moderately slow oven (325°)7 
until internal temperature registers 170°, 
or allow about 38 minutes a pound for a- 
3-pound roast, 33 minutes a pound for a 
6-pound roast, and 30 minutes a pound 
for an 8-pound roast. For additional fla- 
vor, you can insert a few slivers of garli¢ 
into meat before cooking. Allow about 15 
minutes rest period before carving. Diet- 
ers should skip pan juices with bacon 
drippings on sliced meat. 

Sauerkraut and Apple Salad * Thoroughly 
drain 1 can (about 1 Ib.) sauerkraut and 
chop coarsely. Toss with 1 tablespoon 
minced parsley, 4% teaspoon caraway 
seed, 44 teaspoon anise seed, 1 teaspoon 
sugar, and 2 tablespoons commercial sour 
cream. Cover and chill several hours, 
Just before serving add 1 medium-sized, 
unpeeled red apple, diced. Serve in lettuce 
cups. Makes 5 or 6 servings. 

Green Beans Steamed with Mushrooms + 
Melt 1 tablespoon butter or margarine in 
a shallow, heavy pan. Stir in 34 pound 
sliced mushrooms and 1 teaspoon salt; 
cover and simmer slowly for about 8 min- 
utes, or until there is a quantity of mush- 
room liquid in pan. Add 144 pounds cut 
green beans (or 2 packages, 10 oz. each, 
frozen cut green beans, thawed); cover 
and cook until beans are done to suit your 
taste, stirring occasionally. Serve with 
juices. Makes 6 servings. 

Almond Peach Custard * Drain 1 can (1 Ib.) 
water packed peach halves and place an 
equal portion of peaches in each of 6 in- 
dividual ramekins. Blend together 144 
cups scalded skim milk, 2 beaten eggs, 3 
tablespoons sugar, 4% teaspoon almond 
extract, and 1% teaspoon salt. Pour an 
equal amount into each of the ramekins. 
Place in a pan of water, half the depth of 
the custards, and bake in a moderate 
oven (350°) for 25 minutes, or until cus- 
tard is set (shake gently to test). Chill. 
Makes 6 servings. 


This tarragon-fragrant chicken entrée can 
be conveniently prepared ahead, then re- 
heated as the spoon bread bakes. To enjoy 
a meal of less than 600 calories, dieters 
should by-pass crackers, nuts and the 
spiced sugar for fruit. (You might offer 
the option of a sugar substitute flavored 
with a little cinnamon.) 


Tomato Cocktail 
Onion-flavored Crackers Celery Fans 
Chicken and Asparagus in 
Tarragon Wine Sauce 
Cheddar Spoon Bread 
Green Salad with Cucumbers 
Buttermilk Dressing 
Spoon-ripe Pears and Persimmons 
Cinnamon Sugar Lemon Wedges 
Assorted Nuts in Shells 


Tomato Cocktail + Blend 2 cups chilled 
tomato juice with 14 cup lime juice and 
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_ superior gourmet instant coffees. 
First, we found the unique coffee 
eans of the districts surrounding 
legendary Antigua, Guatemala. 
These mountain plantations aregy 
small, yet they provide Hy 
pada: with a markedl year r 
distinctive flavor. Sena anos Le : a 
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SPICE ISLANDS qq” ANTIGUA = CONFRE 7 
INSTANT COFFEE. While = , Noa 


perfecting Antigua Coffee, 
SPICE ISLANDS was tasting and 
testing high-grown Central American coffee eens to find the perfect 
Instant after dinner demi-tasse. The result is a dark, rich Espresso 


— SPICE ISLANDS ESPRESSO INSTANT COFFEE. We know our customers 


enjoy discov- ering, and discussing, new tastes and flavors. So 


with these products, may we suggest a few new directions: 


= esr ISLANDS 


= espresso S 


One teaspoontiul in a demi- 
tasse; fill with boiling 
water; stir well. Sprin- 
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Frosted Viennese, or this: ‘Ona 

cool evening, warm a mug —pewter, 

if possible. into it put a strip of lemon 
peel and orange peel. Add an 
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Be a guest at your own 
party! Fix mix ahead of 
time. Shape in pan, then 
wrap in foil or plastic and 
refrigerate. Just before 
serving time add sauce, 
topping, and bake. Make it 
early ... serve it late! 











1 teaspoon Worcestershire. Season to tas 

with salt, pepper, and liquid hot pepper 
seasoning. To serve, pour tomato cocktail 
into glasses half filled with crushed ice” 
Garnish each glass with a twist of lemon 
peel. Sip with straws. Makes 4 servings, 


Celery Fans - Cut several large stalks of | 
celery in sections about 2 inches long, 
Divide each section into thin strips, cut- 
ting lengthwise to within 14 inch of end.” 
Cover with ice water and chill several” 
hours: celery will open into little fans. 
Drain and serve. 


Chicken and Asparagus in Tarragon 

Sauce * In a wide, shallow saucepan, bring ™ 
to a boil 4% cup water and %4 cup dry 7 
white table wine. Season with 34 tea-~ 
spoon salt, 1 teaspoon tarragon, and add 7 
1 pound boned and skinned chicken breast 
(about 2 whole breasts) cut in bite-size 
pieces. Cover and simmer about 5 min- 
utes or until meat becomes lighter in * 
color and is almost done, stirring occa- 
sionally. With a slotted spoon, remove 
chicken to a shallow casserole (about 1 
quart size). 

Return stock to a boil and add 12 as- 
paragus spears sliced diagonally; cover 
and cook just until tender. Using slotted 
spoon, add asparagus to chicken. Blend 
1 tablespoon cornstarch with 1 tablespoon 
water; add to stock and cook until fhick- 
ened. Pour sauce over chicken and as- 
paragus. Sprinkle with 4 tablespoons 
toasted bread crumbs that have been 
blended with 2 teaspoons melted butter. 
Serve immediately or heat in a moderate 
oven (350°) for 10 minutes. Makes 4 
servings. . 

Cheddar Spoon Bread + Blend 11% cups 
skim milk with 4% teaspoon salt and %4 
cup yellow cornmeal; cook, stirring con- 
stantly, until thickened. Let cool slightly ~ 
and then beat in 1 tablespoon butter or 
margarine and 3 egg yolks, one at a 
time. Whip 3 egg whites until they hold 
soft peaks; fold into cooked mixture. Pour 
into a lightly buttered 144-quart cas- 
serole. Bake in a moderate oven (350°) 
for 30 minutes or until lightly browned. 
At end of 20 minutes, sprinkle top of 
bread with 4% cup-shredded sharp Ched- 
dar cheese. Makes 4 to 5 servings. 


Green Salad with Cucumber and Buttermilk 
Dressing * Shake together 1, cup butter- 
milk, 2 tablespoons mayonnaise, 2 table- 
spoons lemon juice, 4% teaspoon dill weed, 
4 teaspoon salt, fresh ground pepper, 
and 4% cucumber (about a 4-inch sec- 
tion), finely diced. Toss with 4 to 6 cups 
broken pieces crisp head lettuce. Makes 
4 servings. 
Spoon-ripe Pears and Persimmons * Select 
fully ripe pears or ripe persimmons. Allow 
1 whole fruit, or half a pear and half a 
persimmon for each serving. Cut fruit in 
halves. core_peassand.if necessary, seed 
persimmons. Sprinkle lightly with lemon 
juice. fuice. Serve to eat with a spoon. Pass 
lemon wedges and cinnamon sugar. 
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make it so, by helping you carefully plan a 
program that will provide REAL security 


: “ee for your family. Ask your United of Omaha 
To a child, security is a warm bed... anda man about it. Security is his business. 
dog . . . and a mother and father... and a 
house to live in . . . and friends to like. Don’t pea pl oe 
you wish security was this simple a matter ty a ee ere ene Ceres. 
for you aed uncomplicated by fears and re- A NUMER % a jy OF OMAHA 
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Can you imagine 
_ what dreams, what hopes are captstale here.. 
can you imagine — 
with what eloquence the silver speaks 
° of beauty and of love. . 
The love of an aa who shaped it proud and pure — 
7 into new forms designed for solid silver , 
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ina skyward age. 


The love of craftsmen who poured into the mould 





a tradition of quality bred deep in them. 
The.love of the woman who will own it. 
Can you imagine... i 


can it be you? 


VISION 


award-winning pattern 
in the first International | Desig i 2 al 
co-sponsored by the. | 
American Craftsmen's Council 
and The International Silver Compan yo 
206 designs from 17 countries the world over: 
the Design... Vision 
the Laureate. Ronald Hayes Pearson 
of the United States. oe 
5-piece place setting $50. Federal tax included 
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: loveliest by design 































































Few catch-all dishes have a more distin- 
guished lineage than the cassoulet, cele- 
brated in southwest France in from three 
to a dozen variations. Starting with pork 
and poultry and small white beans to set 
the over-all tone, you can vary and im- 
provise to your heart's content. Chef 
W. A. Leak has done just that, to win 
high praise at our testing. 

“We barbecue a great many fryers as 
well as spareribs and pork roasts and 
lamb shanks. However, we can never 
make the barbecued meat equal the 
guests’ appetites exactly, and sometimes 
cold barbecued meat is ‘not so hot.’ So we 
have a leftover problem. 


“Barbecued Stew (Chefs of the West, Oc- 
tober, 1955) takes care of beef, but for 
pork and poultry we have come to use a 
recipe given us by a small town chef in 
southern France.” 


“We never make this dish the same way 
twice, for we never have the same left- 
overs twice, but a fairly good guide would 
be the following.” 


One of our taste testers remarked envi- 
ously that if you manage to get this won- 
derful combination of leftovers, this is an 
excellent way to use them. 


BARBECUED PORK AND BEANS 

pound white beans 

Water 

Y4 pound spicy sausage (Polish or Italian 
or salami), cut in pieces 

pound bacon, chopped 

large barbecued fryer 

barbecued lamb shanks 

pound heavily smoked cooked pork 

stalk celery, sliced 

tablespoons chopped parsley 

teaspoon each blended Italian seasonings 
and oregano 

Y2 teaspoon salt 

V4 teaspoon pepper 

2 onions, sliced 

2 cloves garlic, minced 

bay leaf, 

About | quart chicken broth 


Sw —--w -* 


Soak beans $ hours in water to cover; 
cover and simmer for 11% hours in the 
same water. Fry sausage lightly and add. 
Add bacon. Bone barbecued chicken, 
lamb, and pork, and add. Add all other 
ingredients, cover with chicken broth, 
and cook for 14% hours longer. 


At this point we usually eat. However, it 
is proper to place all the ingredients in an 
earthenware casserole lined top and bot- 
tom with additional slices of bacon. Cover 
with the bean broth and bake in a slow 
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The Art of Cooking ... by men... for men 


TRADEMARK REG. U.S. PAT. OFF. 


oven (about 300°) for another 14% hours. 
Then uncover and bake for still another 
half hour. At this point the dish is well 
done and delicious, Serves 10 to 12. 


Mep Kes2 
Cupertino, Calif. 
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Willing to take a chance on something 
you have never tasted before? Let Chef 
Samuel E. Vaughan be your trusty guide. 
“Lambs’ tongues are a part of the beast 
seldom mentioned in cookbooks, but for 
the small family for whom a large beef 
tongue is too much, they are just the 
thing. 

“Here is a variant on a braised tongue 
recipe which we have found to be about 
right for two hungry people or three 
dainty feeders.” 


e Barbecued Pork and Beans 
e Braised Lamb Tongue 

e Eggs A. K. Benedict 

¢ Turnip Hopeful 

e Figs Ginger 


BRAISED LAMB TONGUE 
6 lambs’ tongues 
Ye teaspoon each marjoram, thyme, and basil 
V2 bay leaf 
1. cups water 
corrot 
medium sized onion 
stalks celery 
pounds fresh mushrooms 
tablespoons butter or cooking oil 
cup white table wine 
tablespoon flour 
V4 teaspoon salt 
'/, teaspoon monosodium glutamate 
| teaspoon brown bottied gravy sauce 
1, teaspoons tarragon 
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Wash lambs’ tongues in several waters. 
Place on rack in pressure cooker. Add a 
bouquet garni made up of the marjoram, 
thyme, basil, and bay leaf all tied up in 
a bit of cheesecloth. Add the 14% cups 
water and cook 30 minutes at 15 pounds 
pressure. Save the liquor. 


Meanwhile chop the carrot, onion, celery, 
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“Imagination in cooking consists in 
projecting your sense of taste into the 
future of the dish you are contemplat- 
ing or preparing, and remembering 
past flavors that you liked. . . . The 
more you experiment, the more you 
will develop new and interesting fla- 





Invitation to kitchen explorers 

































































vors and food combinations. . . . Take 
a chance. You may produce something 
rather bad. But you may also become 
a kitchen Columbus.” 
—Nicholas Roosevelt, 
Creative Cooking 
(Harper & Brothers, N. Y., 1956) 
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(For those who like 
EXTRA SHARP Cheese... 


Tillamook 
PRE-PACKAGED 
WEDGES 


iit 


tastiest, sharpest TILLAMOOK 
Natural Cheddar Cheese we make. 
Cut from selected 15-18 month old 
“daisy” wheels! Nearly 100 years 
of cheesemaking convinces us na- 
tural aging of these wheels pro- 
duces our finest flavor. These pre- 
packaged wedges are available to 
all stores on the Pacific Coast. Look 
for the bright, red TILLAMOOK 
“Extra Sharp” label. If you can’t 
find it, ASK your grocer! 


THLAMOOK COUNTY CREAMERY ASSN. 
Tillamook, Oregon 











THE KING OF SOUPS’ 
* 


Bon Vivant 


DE LUXE SOUPS 
Present this Special Offer 


A handsome 3% qt. white ceramic 
electric Tureen for keeping soups, 
stews or sauces hot on the buffet 
or dining table — value $9.00 — 
yours for only $5.00 and two labels 
from any Bon Vivant Soup tin. You 
will delight in the practical use of 
this beautiful Soup Tureen. 


Send check and labels to 


MOORE & CO. SOUPS, INC. 
706 Sixth Ave. — New York, WY. 
Add 50¢ for mailing west of Mississippi) 





Whose Pop Corn? - 
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... the little string 
tells you that it’s... 


.Jolly Time...that ever- 
lovin’, easy-eatin’ pop corn in 
that devilishly cute can! You 
just pull the little string... and 
zip! the can is open! Closes again, 
too! And what’s inside pops in- 
to crisp-tender-delicious morsels 
of the most wonderful pop corn 
you ever tasted! Jolly Time! 





FILBERT 
and 


WALNUT 
GIFT PACKS 


Combination gift pack of 21%, lbs. top 
grade Filbert Kernels—and 1'/, lbs. fancy 
light Walnut Halves. Order today for per- 
sonal and business gifts, $5.95. 


Sacked JUMBO FILBERTS in shell: 5 
lbs. $3.75; 10 Ibs. $6.95. 

Sacked JUMBO WALNUTS in shell: 5 
lbs. $4.25; 10 Ibs. $7.95. Prepaid 
Cont. USA. 


FREE BROCHURE from the House of Gift Pack, 
Compton Nut Co., P.O. Box 1, Dundee, Ore. 


THE ALL-IN-ONE AID 
FOR GRAVIES & MEAT COOKERY 


COMPARE THE INGREDIENTS 
It Alone Offers 


@Caramel for color. 
@ MSG for enhancing flavor. 
@ Veg. Protein for meatiness. 
@ Juices of four savory vegetables. 
@ Vinegar to tenderize when brushed 
on meats for “Charcoal Broil” effect. 
@ Makes up for lack of brownness 
when slow cooking meat to prevent 
moisture shrinkage. 





Baked to Order for You and Friends 


There’s still time to order your DeLuxe, “that 
famous Corsicana, Texas Fruit Cake,” since 
1900. Wonderful-tasting delicacy, rich in old- 
time goodness, filled top to bottom with lus- 
cious fruits and fresh, plump Texas pecans. 
Custom-baked; never sold in stores. Guaran- 
teed the world’s finest fruit cake or money 


1 back. Order today. Send your gift list, check 


or money order, and we do the rest. 2 Ibs., 
$4.15; 3 lbs., $5.75; 5 lbs., $8.95 ppd. Collin 
Street Bakery, Box 347, Corsicana, Texas. 





You'll love its bo) flavor— 


salebofe, 


Ask for German- 
Genuine style 


mustard 


4 Stone-ground Full-strength § 
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SOAVE + VALPOLICELLA 
BARDOLINO + CHIARETTO 


Schieffelin & Co., N. Y. 


*Trademark 





GOLD 
MEDAL® 


FREE RECIPE FOLDER 


WRITE: S. MARTINELLI & CO., Dept. S 
P. O. Box 549, Watsonville. California 
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cooks in 3 pees! 


New 


GOLDEN vas GRAIN 


NOODLE-RONI 


from Golden Grain 


Paper-thin Golden Grain Egg Noodles, with 
a perfect blend of spices, herbs and cheese. 
It’s the very dish served in Rome’s famous 
restaurants. A real gourmet treat! 


Ask for NOODLE-RONI at your grocer’s 


LIVES 


ADD THE fe TOUCH 





WYANDOTTE MIDNIGHT SNACK 


3 tablespoons butter or margarine 
1 cup canned mushrooms 
1¥, cups (or 2-ounce jar) 
chipped dried beef 
1 tablespoon flour 
1 teaspoon paprika 
1 teaspoon Worcestershire sauce 
14% cups cream or milk 
24 cup Wyandotte ripe olives, chopped 
Buttered toast 
Melt butter in a skillet. Add mushrooms, 
beef, flour, paprika and Worcestershire 
sauce. Cook and stir until mushrooms are 
heated through. Add cream and cook 
», until slightly thick. Remove from 
heat and stir in olives. Serve 47 
“N hot over toast. Makes 
4 to 6 servings. 


IPENED MISSION. cama 
Truly a miracle . . 








. It makes foods taste so good! 


wie!” 


a WI Ag Hy 


At finer yes Zieaten. 
Mid. by R. C. BIGELOW, Inc., Norwalk, Cone. 
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Make everything tastier with 


POMPEIAN 


VIRGIN 


POMPEIAN CHARCOAL BROIL 


Select steak at least 2 inches thick. 
Slash surrounding fat, brush meat 
liberally on both sides with Pompeian 
Olive Oil. Pompeian’s first-press, 
natural succulence seals in natural 
juices, natural flavor. When % 
cooked, remove from grill and allow 
to “rest” 5 minutes. Steak will cook 
in its own heat. Return to coals until 
done. Season and serve sizzling. 
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GOOD IDEA 


NEXT TIME YOU FRY CHICKEN 


DIX 


GOLDEN CRUST MIX 


For savory golden crust every time you fry 
chicken, shrimp, onion rings etc., use 
famous DIXIE FRY. Less work for you. 
Eggs, milk and seasoning are already init. 





Delicious 
country-fresh 


DANISH 
COOKIES 


From world-famous Birkholm’ s 
in Solvang—“Little Denmark” 

Made by Danish bakers in our own kitchen, 
using centuries-old Danish recipes and the 
finest ingredients. Shipped in sturdy, airtight 
waxed tub which keeps cookies indefinitely. 
A wonderful gift—and enjoy them yourself 
often! 

TUB, 1% lbs. (approx. 6 dozen) 2.00 
Calif. Postage $.50........Elsewhere $.90 
WRITE for list of order-by-mail Danish 
Delicacies 
Birkholm’s Solvang Bakery 
Solvang, California 


Bonbequad cH CKEN 


always Right with WRIGHT'S 


BAR-B-Q SMOKE |® 


Wright's Smoke Compony 
2435 McGee Dept. SC Konsos Citys thes 


write FOR FREE SAMPLE 


—— 





QUICK 
CASSEROLE 


COOKING a 


Those who want rec- —— 
ipes-easily prepared, with little oven:watching, 
will want Sanset’s book Cooking with Cas- 
seroles. Easy one-dish meals. Spiral bound. 
A wealth of good eating—for only $2.95. 
Lane Book Company, Menlo Park, Calif. 
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and mushrooms, When tongues are 
cooked, remove skin and any small bones 
jin the roots. Brown tongues well in the 
butter or oil in a heavy frying. pan. Re- 
move browned tongues to a 1-quart cas- 
serole. Place vegetables in the frying pan 
and gently cook until they are softened 
but not fully cooked. Add the white wine 
and °4 cup of tongue liquor into which 
you have mixed all the remaining ingredi- 
ents. Bring this mixture to a boil and 
simmer a few minutes. Pour over the 
tongues and bake uncovered in a moder- 
ate oven (350°) for about 30 minutes. 
Serves 2 or 3. 


Palo Alto, Calif. 


Eggs for breakfast are a constant chal- 
lenge to the Chef of the West. Not the 
least of it is that so many people have 
such different opinions on how they like 
their eggs. 


“Here is an egg dish that everybody in 
our house will eat, which is some feat, let 
me tell you,” says A. Kenneth Benedict, 
of Seattle. 


“A dish everybody in our house will eat” 


EGGS A. K. BENEDICT 
| medium sized onion, finely minced 
(or | tablespoon instant minced onion) 
| tablespoon butter or margarine 
6 large eggs 
2 tablespoons blue cheese, crumbled 
V2 thin stick of pepperoni sausage, sliced thin 
2 cup yogurt 
2 tablespoons milk 
| teaspoon salt, or to taste 
Sesame seed 
Poprika 


Sauté onions until clear in the butter or 
margarine in a heavy frying pan that has 
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Nature’s best tasting 


from the Sunny 
Gulf Coast 


"ty BLUE PLATE 


Shrimp with a sweet succulence and deli- 
cacy of flavor not found in other varieties. 
Cleaned, cooked, ready to serve as ap- 
petizers, in salads, cocktails, cold plates. 
ideal for weight watchers . . . 170 calories 
per 4 1/2 oz. can! At your grocer. 
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chocolate 
with the 


luscious 
lingering 
flavour 


Guittard 


ST 1868 


Free Recipe for new French 
Milk Chocolate Sauce . . . 
Write: Guittard, Burlingame, Calif. 





Tonight Josephine! wis x cup 


Napoleon Olive Oil, ¥ cup Napoleon Red Wine 
Vinegar and sait and freshly ground pepper to 
taste. Toss lightly with crisp, fresh greens. Voila! 
The classic salad. The secret is simplicity and 
Napoleon Olive Oil — a light, golden, virgin oil 
gently pressed from selected Mediterranean olives. 








IMPORTERS: THE NAPOLEON CO. 








THE “a NEW TASTE IN TEA 


Ceestsat faameat TEA 


It's special and so delicious 
because it’s flavored for you 
with oranges and sweet spice. 
At finer stores everywhere 


tid. by RC. BIGELOW, Inc. Norwalk, Cone, 








HAVE YOU TRIED 


The Good Flavored Whole Wheat Cereo!l 


EAT ME 
WHEAT PUFFS 


So Good you will Always insist on 
“Eat Me’ Putts at your Gracers 
co. 
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P.O. Box 34 
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_ Everyone's switchin’ to 


— | LTALIAN 
| KITCHEN 


Pure Wine Vinegar 
_—-«\ Imported Olive Oil 
- 












FIVE VARIETIES: 
Red Wine » Tarragon 
White Wine + Garlic 
French Onion 


AVAILABLE AT ALL 
LEADING FOOD STORES! 











ie. 


"Yes Madame" Bartlett Pears 


Now you can enjoy the world’s finest canned 
pears at competitive prices. “Yes Madame” 
brand Bartlett Pears, grown in the Yakima 
Valley, are distinguished by their perfect 
shape, creamy white color and fresh pear 
flavor. Other fancy quality “Yes Madame” 
products: freestone peaches, apricots, purple 
plums, berries, green beans, asparagus, peas 
and corn—all grown in the Pacific Northwest. 
At better stores. Yes Madame Fine Foods, 
Vancouver, Wash. 


Delicious SALADS 


Le r leat D’OEUVRES 















CASSEROLES 







Tender, 
ready to eat. 
Incomparably 
seasoned with 
exotic spices! 
Now ...at 

your grocer’s! 


MARINATED 


ARTICHOKE 
HEARTS 











A GOURMET'S DELIGHT 


ARTICHOKE INDUSTRIES, INC. 
OFT sage) dil) MOF libielacir | 
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a tight fitting lid. Combine eggs, cheese, 
pepperoni, yogurt, and milk. Beat with 
a fork just enough to make an even mix- 
ture. Pour into the frying pan and stir 
again just enough to combine evenly with 
the onions. Cover and cook over medium 
heat until lightly brown on the bottom 
and bubbling nicely. Add salt. Sprinkle 
heavily with sesame seed and lightly with 
paprika. Place under broiler about 6 
inches from heat until lightly brown on 
top. Serve immediately with well but- 
tered toast. Serves 6. 


Qrbuncth Brnedict 


Seattle 
























“Being of rugged pioneer stock” 


Perhaps you, too, have noticed that many 
Chefs are as good at expressing them- 
selves as they are at cooking. For ex- 
ample, Candidate R. O. Lamb: 

“We had been expecting a visit from 
Pappy Yocum and he did not show up. 
We had laid in a stock of turnips, so what 
to do with ‘ugh’ the turnips? 


“Admittedly, nachally a normal person 
might throw them away, but being of 
rugged pioneer stock, I insisted something 
had to be done with them. Here is my 
recipe for ‘Turnip Hopeful.’ It tastes far 
better than just turnips.” 


TURNIP HOPEFUL 
large bunch turnips 

| egg 
Y, cup milk 
Y_ cup shredded Cheddor cheese 
tablespoons wheat germ 
teaspoon Worcestershire 
tablespoon finely minced onion 
tablespoon minced parsley 
Salt and pepper to taste 


w 


Topping: 

Y4 cup crushed round salted crackers 

2 tablespoons shredded Cheddar cheese 

| tablespoon butter 

Peel and cook turnips; when soft enough, 
put through food mill or potato ricer 
until they are rather smooth in consist- 
ency. Beat an egg and add to turnips with 


all remaining ingredients. Turn into 
greased l-quart baking dish and top with 
crushed crackers that have been mixed 
with cheese and butter. Bake in slow 
oven (350°) until heated through, about 


20 minutes. Serves 4. 


Woodland Hills, Calif. 


Chef R. H. Flournoy sums up this recipe: 
“For those who carry a supply of odds 
and ends in their cupboards, here is a 
quickie that tops off a heavy dinner with 
a spicy touch.” 

Since pieces of chopped ginger are very 
difficult to separate, we'd suggest first 
slicing ginger into very fine slivers, then 
rolling in powdered sugar. 


FIGS GINGER 


For each serving, place four canned white 
Kadota figs in a dessert dish, top with a 
gob of whipped cream, and sprinkle 
chopped crystalized ginger over it. 


10H Msurney 


El Cajon, Calif. 











GOOD IDEA 





OARROW M. WATT 













Hallowe'en centerprece 


A bubbling, boiling caldron makes a Hal- 
lowe’en party centerpiece that children 
find fascinating. Just put several small 
pieces of dry ice—ice cube size—in any 
appropriate pot (such as a Dutch oven on 
legs—or other cast iron pot) that you 
have filled about half full of hot water. 
Add more dry ice as necessary—5 pounds 
should last about 3 hours. We fashioned a 
wicked witch out of paper to tend the 
“evil brew.” 


SUNSET 


—_ -* 


on Three Famous Sunset Cook Books 


j aay ONE BOOK is: alice dy setae 
Your choice: ) ANY TWO BOOKS......... $4.95 >) Real savings! 


ANY THREE BOOKS....... $6.95 


You may choose any combination of titles, or all of one or two—as you wish 


Cooking With Casseroles. Wonder- 
ful, different recipes that offer casserole 
convenience—all tested in Sunset’s fa- 
mous kitchen. Includes “quickie” cas- 
seroles—recipes that can be cooked in 
less than an hour—and easy one-dish 
meals that fit right in with busy sched- 
ules. 280 recipes: vegetables, meats, 
poultry, fish and shellfish, pastes, eggs, 
rice, cheese, and desserts. Perfect for 
those who wish to enjoy guests, the 
family, or tend to other things while 
dinner cooks in the oven. 


Breakfasts & Brunches. 333 tested 
recipes and 69 menus covering every 
type of breakfast and brunch—from 
the simple to the extra-fancy. You'll 
find such inviting menus as “The Sep- 
tember Brunch”,“Garden Breakfast for 
Two”,“Favorite Company Breakfast”, 
and many others...each featuring new 
and enticing breakfast dishes that will 
delight guests and surprise the family. 
A colorful and attractive book—and 
one that can ring in a new era of break- 
fast enjoyment in your house. 


Cooking With a Foreign Accent. 
Tempting and exotic dishes from other 
lands...simply prepared from ingredi- 
ents available at your grocery. Contains 
221 recipes for soups, breads and pan- 
cakes, cereal products, fish, meats and 
poultry, vegetables, pastries and des- 
serts...and 9 menus that tell which 
ones go best together. With this book 
you'll capture special flavors from such 
culinary centers as Paris, Rome, Ma- 
drid, Vienna—and enjoy dependability 
of results from Sunset-tested recipes. 


Lie-flat, washable bindings—each recipe tested, easy-to-prepare 


ORDER FROM YOUR 
FAVORITE STORE 
OR USE THIS 
HANDY COUPON 


FREE EXAMINATION— 
no risk, books may be 
returned without cost 

after 10 days 


OcTOBER 1961 


Please send the following books: 


——Cooking With Casseroles 
Breakfasts & Brunches 


Name 


——Cooking With a Foreign Accent 


LANE BOOK COMPANY, Menlo Park, California 


[_] Total Mix or Match books (1 book 
$2.95, 2 books $4.95, 3 books $6.95) 





Address 


Enclosed: 





City 


$ 


(Calif. residents please add 4% tax) 
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NEW TOASTMASTER Stainless Stee! Automatic Coffee Maker 


It bloops.’ It bleeps. And as it does, flavor is being coaxed from the Makes 4 to 12 
. : . , cups at a time 
coffee. Rich flavor. Full flavor. More flavor than you've been accus- P 
tomed to getting. How come? The credit goes to our unique brewing Concentent oup 
fie : Waly markings inside 
system. © See how vigorously the water spews up. It splashes against 
a - . of ae ok as as eS ons Individual keep- 
the Flavor Dome in the lid and falls, cooling. At just-below-boiling waves Geiiinn 
temperature it hits the coffee. Then our slow-flow basket steeps the element 
grounds in water, extracting even more flavor and aroma. > Made of In gleaming siain- DLE 
gleaming stainless steel, inside and out. Which makes it easy to clean less steel, $27.95° M GRAWE 
. . ° : a . . ( \ 
and keeps the finish looking like new. That's Toastmaster quality! ages <n SU 


T T TER’ voneranare 
oO a | & PA as E- we Quality is a Toastmaster tradition ene 


ANY 
“TOASTMASTER”™ is « registered trademark of McGraw-Edison Co., Elgin, Ill. and Oakville, Ont. ©1961 
TOASTERS . FRY PANS . COFFEE MAKERS = « BLENDERS . IRONS, 


sce see 


A RN gE 4 €) 


. MIXERS . CAN OPENERS . WAFFLE BAKERS HOME BARBER SETS 
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Waldorf-Astoria‘’s secret for sparkling dishes 


A pple and quince now here for your automatic dishwasher! 


preserves 


During this season of the year, our pioneer 
ancestors gathered in the harvest of fruits 
and vegetables that they could put away 
for winter use. Westerners still like to 
turn some of this bounty into choice pre- 
serves. These three are unusually deli- 
cious combinations. 


A family in Corvallis, Oregon, make this 
apple chutney every fall. Jonathan apples 
are their choice, but you might use any 
crisp tart apples. 


APPLE CHUTNEY 

12 large apples, unpeeled 

12 large onions, peeled 

12 large ripe tomatoes, peeled 

3 cups sugor 

4 cups mild vinegar 

| teaspoon each ground cinnamon, ground 
cloves, and dry mustard 

V4 teaspoon cayenne pepper 

4 tablespoons salt 


Clean and core the apples, and put 
through a food chopper with coarse blade 
along with the onions. Cut each tomato 
into about 8 pieces. Put the apples, 
onions, and tomatoes into a kettle and 
add the sugar, vinegar, and all the season- 
ings. Simmer slowly, stirring often, until 
thickened. Ladle into sterilized jars. Seal. 
Makes 10 pints—D. F., Corvallis, Ore. 


Three fall fruits are combined in this 
conserve with a clear flavor of quince. 


QUINCE-APPLE-CRANBERRY JELLY 
Slice 4 large unpeeled quinces into a pan. 
Slice unpeeled apples to make 4 quarts; 
put in another pan. Put 1 quart cranber- 
ries in a third pan. Cover each fruit with 
water; bring to a boil and cook until 
tender. Mash each fruit and let drain to 
extract all the clear juice. Combine the 
three fruit juices, measuring the total 
amount of juice. Bring to a boil and boil 
for 20 minutes. Then add 34 cup sugar 
for each cup of the juice. Boil about 5 
minutes longer, or until the jelly sheets 
from a metal spoon. Pour into sterilized 
jars and seal. Makes eight 8-ounce 
glasses. 


This colorful conserve is especially deli- 
cious on crisp toast. 


QUINCE-ORANGE CONSERVE 

Peel and core 344 pounds of quince, and 
finely chop the fruit. Add 6 cups water 
and the chopped rind of 1 whole orange. 
Cook slowly until the fruit is tender. Add 
9 cups sugar and the juice of 4 oranges; 
continue to simmer until the mixture is 
thick. Pour into sterilized jars and seal. 


Makes 5 pints—C. H., Seaside, Calif. 
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WASHES PARTY-CLEAN 
BY MACHINE 
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_ Sparkling 
dishes, glasses 
and silver | 
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Even glassware needs no extra polishing! 


Where a dishwasher has to turn out spotlessly clean dishes, new VEL-O-MATIC 
shines! That’s why this new detergent from the VEL dishwashing experts is used 
by New York's famous Waldorf-Astoria, a Hilton Hotel, in their new Walldorfkeller 
Restaurant. And now you can use it, too! 

See how new VEL-O-MATIC washes everything Party-Clean—in your dishwashing 
machine. Smells so nice, because there’s no harsh chlorine odor. Leaves no 
undissolved detergent to spot, streak, film or scratch. No washed-out china 
patterns, either. You'll agree: no other leading detergent for automatic dish- 
washers cleans better than new VEL-O-MATIC! 
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DARROW M. WATT 


Sourdough appears here in a variety of breads ideal for winter baking: (left to right) 
a moist date loaf, crunchy bread sticks, a golden corn French bread, light dinner 
rolls, a fruit-filled holiday braid, and a cast iron baking pan of tangy corn sticks 


The zesty aroma of sourdough bread in 
the oven does not belong solely to mem- 
ories of the old West, but is a popular 
phenomenon in many homes today. This 
fact is evident to us from the big response 
to our article, Sourdough: the folklore, 
the fun, the.good eating, that appeared 
in the May 1961 issue on page 200. 

To answer the readers’ calls for more 
recipes and more information, we got out 
our sourdough crock and proceeded with 
further experimentation—developing 
recipes and testing ideas from readers. 
Here we print some of the most fre- 
quently asked questions, hoping the 
answers may be of help to other readers. 


Q. I took my starter from the refrigera- 
tor and found it was no longer full of 
bubbles. Is it still good? 


A. Yes, most likely. If you stir down (or 
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More ways to use your 
sourdough starter 


shake down) the starter before returning 
it to the refrigerator, it will not rise and 
bubble again while at the low tempera- 
tures of the refrigerator. When you bring 
it out to room temperature, it will be 
active again. 

Q. What causes the hard crust to form 
on the flour-milk mixture? 


A. Evaporation of the surface moisture, 
especially in dry weather, will cause a 
hard crust to form. It does not hurt the 
starter—stir it in and add more milk. 


Q. I’ve had my milk-flour mixture over 
the pilot light on my range for 5 days. 
It smells sour, but there are no bubbles. 
Should I start over? 


A. Yes. Chances are that the pilot light 
was too hot and killed the yeast. If you 


see no yeast activity after 5 or 6 days, it’s 
best to start again. 








Q. We thought the sourdough French 
bread was delicious, but would like an 
even heavier and tougher crust. Can you 
help us? 

A. Yes. Remove the loaf from the oven 
10 minutes before it is done. Brush it with 
salted water, and return it to a very hot 
oven (425°) to bake the remaining time. 


Q. I have trouble getting the deep slash 
marks on the French loaf. The surface is 
hard to cut without punching down the 
unbaked loaf. 


A. Use a single edge razor to make slash 
marks on raised loaves. 


Q. My family likes the flavor of the sour- 
dough bread (long method), but we'd 
prefer a more tender crust. Suggestions? 


A. When baking the bread, do not place 
the pan of water in the oven; also, instead 
of brushing the unbaked loaf with water, 
brush it with salad oil or butter. 


Q. Where can I buy the starter crock 
pictured in your May sourdough story? 


A. The crock on page 200 is an antique, 
but the lettering was done by one of our 
artists. For a similar crock we suggest 
hardware stores that carry housewares, 
antique shops, and specialty gift shops. 


Here are more recipes that add to the 
versatility and usefulness of your starter. 
The first three are self-contained recipes 
for several forms of sweetened breads— 
you'll be surprised at their distinctive fla- 
vor, entirely different from unsweetened 
sourdough types—and the remainder are 
variations of the bread, pancake, waffle, 
and cornbread recipes in the May issue. 


These light, tender pinwheel cinnamon 
rolls are best served hot from the oven. 
Or you can let them cool and glaze them 
with a powdered sugar icing. 


CINNAMON ROLLS 
VY. cup storter 
cup undiluted evaporated milk 
cups unsifted flour 
V4 cup soft butter 
tablespoons sugar 
| egg 

1/2 cups unsifted flour (or more) 
/y teaspoon soda 
teaspoon each baking powder and salt 
tablespoons butter, melted 
V4 cup brown sugar 
1, teaspoons cinnamon 
V4 cup raisins (optional) 

Melted butter 


yn <— 


w 


~~. 


Combine starter, evaporated milk, and 2 
cups flour in a large bowl; cover and leave 
at room temperature overnight. The next 
morning, beat together butter, sugar, 
and eggs; blend into sourdough mixture. 
Combine the 114 cups flour, soda, baking 
powder, and salt; mix with other mixture. 
Turn onto a floured board and knead 
until the surface is satiny and doesn’t 
stick to board (add flour if necessary). 


Place ball of dough in the center of board 
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\/ N which October sets the stage for informal entertaining 
and we follow suit with some easy-elegant company dishes! 


The tonic air of October is crisp as a 
roasted peanut shell. It’s Indian Sum- 
mer! Around this teepee we like it! It’s 
fun and friend time at its best. There 
are get-togethers after the games; cozy, 
intimate fireside feasts; and old fash- 
ioned Hallowe’en hoe downs. 


Of course, there are some sad souls who 
dodge these Fall festivities. They are 
the ones who spend so much time cook- 
ing for the crowd they’re too shot to 
.sparkle when the fun begins. Not us! 
We have three tricks up our sleeve which 
make party preparation a simple sort 
of thing. The tricks? Aunt Penny’s three 
right and ready-prepared sauces; Hol- 
landaise Sauce, White Sauce and Cheese 
Sauce. With these in your cupboard, 
food fixin’ is a pint-sized pushover. 


Want proof of the pudding? All right. 
Suppose you cast your eagle eye over 
this scrumptious recipe for curried lamb 
casserole. Aunt Penny’s smooth-as-but- 
ter White Sauce puts it in the gourmet 
class. You and we know when a recipe 
calls for sauce it often takes more time 
to prepare than all the rest of the recipe. 
Aunt Penny’s delicately spiced White 
Sauce is ready to use at the whir of the 
can opener. You can put this recipe to- 
gether in nothing flat. Let’s get out the 
casserole and make a masterpiece. 
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LAMB HURRY CURRY PIE 


2 Ibs. lamb (shoulder or breast) 

1 onion, diced 

1 tbsp. cooking oil 

3 cups water 

Y%, tsp. thyme 

2% tsps. salt 

1 can (10% oz.) Aunt Penny's White Sauce 
1 tsp. curry powder 

3 cups cooked rice 


Cut lamb into 1-in. cubes. Brown lamb 
and onion in oil; add water, thyme and 
salt; simmer 114 hours or until meat is 
tender. Combine curry powder and 
white sauce and add to lamb. Line 
greased baking dish on sides and bottom 
with rice, pressing rice firmly into place. 
Fill center with lamb mixture and bake 
in moderate oven (350° F.) for 20 min- 
utes. Makes 6 sigh-provoking servings. 


Aunt Penny’s golden Cheese Sauce 
lends its genuine, aged Cheddar flavor 
to this compliment-catching casserole. 
Perhaps it’s one of the simplest recipes 
you’ve ever come across, but wait ’til 
your guests taste it. Strictly oh! ho! and 
my! Serve it with a green salad splashed 
with a tart, lemony dressing. That’s all! 


CASSEROLE OF SHRIMP 


%, cup broken, uncooked, thin noodles 
1 cup whole kernel corn 

1 can (5% oz.) shrimp, cleaned 

Y. cup sliced, cooked mushrooms 

1 can (6 oz.) Aunt Penny's Cheese Sauce 
Y. cup grated Parmesan cheese 


Cook noodles in boiling, salted water 
until tender; drain and place in cas- 
serole. Arrange corn, shrimp and mush- 
rooms over noodles. Cover with cheese 
sauce, mix gently and sprinkle with 
grated cheese. Bake in moderate oven 
(350° F.) about 30 minutes. Serves 6. 


Let no one humble the meat ball. Some 
recipes roll ’em up in more imagination 
than you can shake a stick at! Here, for 
instance, we take meat balls out of the 
ordinary with Aunt Penny’s incompa- 
rable Hollandaise. This “can’t sep- 
arate” egg-rich sauce with its tang of 
lemon and subtle spice, works more 
abracadabra than Aladdin’s lamp. 


PARTY 
MEAT 
BALLS 


Y, cup fine, dry bread crumbs 

1 cup milk 

2 Ibs. ground chuck 

2 tbsps. instant minced cnion 

Y cup finely chopped parsley 

3 egg yolks 

Y tsp. garlic salt 

1¥q tsps. salt 

Y¥, tsp. pepper 

1¥% tsps. EACH butter and olive oil 
Y cup dry California white wine 

1 can (6 oz.) Aunt Penny's Hollandaise Sauce 
Y_ cup commercial sour cream 

Y tsp. crumbled, dried oregano 


Soak bread crumbs in milk. Mix to- 
gether meat, onion, parsley, egg yolks, 
garlic salt, pepper, salt and soaked 
bread crumbs. Shape into 1)4-in. balls; 
brown on all sides in butter and oil, 
slowly and well. Transfer meatballs to 
heated serving or chafing dish. Pour 
wine into pan and heat, scraping up 
drippings. Add hollandaise, sour cream, 
and oregano; heat until blended. Spoon 
over meat balls. Makes about 3 dozen. 
Serves 6 to 8. 


By the way, while we’re on the subject 
of Aunt Penny’s Hollandaise Sauce, re- 
member it makes an ideal base for all 
sorts of easy-do dips. You'll probably 
get a kick out of dreaming up your own 
seasonings, but you can use this sugges- 
tion as a starter: blend a can of the 
sauce with drained, chopped anchovies 
to taste and add enough finely chopped 
chives to make the flavor sing. Serve 
this dip with crisp, cold carrot sticks 
and _ cauliflowerettes. We think it’s 
great! Now that we’ve pooh-poohed the 
work involved in informal entertaining, 
you can see why we say it’s wise to keep 
plenty of Aunt Penny’s handy in the 
pantry. Let the guests gather .. . and 
have fun! 


A new, 24-page FREE RECIPE BOOKLET will 
be mailed to you for the asking. Entitled 
“The Magic of Sauce Cookery,” it con- 
tains hundreds of brilliant sauce sug- 
gestions and easy recipes. You should 
definitely have a copy. Simply drop a 
post card to Sunnyvale Packing Co., 
Dept. S3, Box 67, Sunnyvale, Calif. 













A gallery of great recipes and exciting paintings 


THE BEST OF THE VERY BEST 
RECIPES FROM 
SUNSET’S TEST KITCHEN 


Food with a gourmet touch 





Served to you 





in the most beautiful volume 





we have ever published 


Now specially gift priced 


HERE Is a collection of great recipes—with the gourmet 
touch—and here is a book so beautiful you'll keep it in 
your living room even though its recipes will enhance your 
dining table with new and exciting dishes. The several 
hundred recipes are the créme de la créme of culinary art- 
istry, chosen from the thousands of recipes in the Sunset 
Magazine collection. 


THE RECIPES have flair without being extravagant, have 
interest and uniqueness without requiring exotic ingredi- 
ents. Every recipe has been tested in the famous Sunset 
Test Kitchen. 


THE SUNSET COOK BOOK is in a sense an adventure book, 
even if you have a baker’s dozen of other cook books, 
these recipes will take you into the interesting byways of 
exciting cookery—with dishes that you can cook and 
serve with ease and confidence. 


THIS VOLUME contains a treasury of special recipes to en- 
hance every type of meal. Soups and salads, meats, poul- 
try and game, vegetables, sauces, fish, cheese and eggs, 
breads, pancakes and desserts. Plus outstanding chapters 
on how to choose and use wine, the best in barbecuing, 
how to plan de luxe picnics. 


OVER THE YEARS Sunset has published many cook books, 
all of which have had high praise. It is with great pride 
that Sunset offers this volume of its very best to the dis- 
criminating cook, gourmet, host and hostess. 

































































Hardbound « Beautiful full-color binding 
31 full-color paintings by Earl Thollander 
Big 8%2x11'% © Specially made laid book paper 




















Order from your favorite store or use this handy coupon 


LANE BOOK COMPANY, MENLO PARK, CALIFORNIA 


[_] Gentlemen: Please send me__ _copies of 
The Sunset Cook Book. Bill me at only $6.95 each 
(plus postage and packing) when the book is 
shipped. | will remit within 10 days or return book 
and owe nothing. 





Special price, only 


: $6.95 


(Regular price $8.50) 


























[_] Save money. If you check here and enclose pay- 
ment publisher pays mailing charge. Return guar- 
antee applies, of course. 





FREE EXAMINATION 


No risk, book may be returned 
without cost after 10 days 











Amount enclosed $ (Calif. residents please add 4% tax) 












Name 


Address 








Your satisfaction guaranteed 











City 










SUNSET 


se ws’ as sl ot 





and roll out to a rectangle 8 inches by 16 
inches. Brush surface with melted butter 
and sprinkle with a mixture of brown 
sugar and cinnamon (and raisins, if you 
wish). Roll up dough, starting on one of 
the long sides; cut roll at 134 inch inter- 
yals with a string or sharp knife. (You 
should have 9 rolls.) Dip top and bottom 
of each roll in melted butter, place in a 
square 9-inch pan, cover loosely, and let 
rise in a warm place for about 1 hour, or 
until nearly double in size. Bake in a 
moderately hot oven (375°) for 30 to 35 
minutes or until crust is dark golden. 
Makes 9 large rolls. 


Guarantees the most 
In this moist date loaf, the subtle tang 


of sourdough blends with the sweetness bd 
of sugar and dates. " ic eC IS oat 
‘SOURDOUGH DATE LOAF 


Y, cup starter 
1'/) cups unsifted flour 


2 iabiapeonsnaor any dishwasher can wash! 


Y. cup chopped walnuts 

2 eggs, beaten 

V2 cup quick-cooking rolled oats 
| teaspoon baking powder 

VY, teaspoon each soda and salt 


SUE TREES, 
4 t 
SS ot Se 
a. 


| cup chopped dates Ska 


1a 


The night before, combine starter, flour, 
undiluted evaporated milk, and sugar; 
partially cover and leave at room tem- 
perature overnight. The next day, cream 
butter and brown sugar. Add dates and 
nuts; set aside. Combine eggs, rolled oats, 
baking powder, soda, and salt; stir into 
the sourdough mixture with date mix- 
ture. Turn into a greased loaf pan (5 by 9 
inches) and let rise about 1 hour. Bake in 
a moderately hot oven (375°) for 1 hour. 
Cool for 10 minutes in pan, then remove 
from pan to cooling rack. Serve warm or 
cool. Makes 1 loaf. 


Utilize your sourdough starter for holi- 
day baking. This colorful braid is filled 
with almonds, candied cherries, and 
raisins. The flavor of sourdough is not 
distinguishable, but the total effect is a 
tasty bread with a tender, crunchy crust. 
You can make it early and freeze. It’s 
also delicious toasted. 


HOLIDAY BREAD 
% cup worm water 
Yo cup starter 
2 cups unsifted flour : 
Y2 cup butter or margarine = . se. . } 
” cu r . 
2 eos yorks First dishwasher detergent with germ- 
jeeeonee removing Purisol! 
aaa ce Not even hand-polishing gets glassware, dishes and silver 


Y2 cup each sliced almonds, raisins, and 


secede diieiaelan etanead ehones more spotless than new Dishwasher a// (now with Purisol 

% wy A page added to safeguard family health). It’s recommended by 

- : ; dishwasher manufacturers. Satisfaction is guaranteed by 
ix water, starter, and 2 cups flour in a 


mixing bowl; cover and leave overnight Lever Brothers or your money back. 
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is enhanced by partitions of %" patterned glass by 
Mississippi in Bay area resid » Palo Alto, Californi 











Architects: Jones & Emmons and Anshen & Allen, 


































































































Owners live, entertain, relax in the delightful 
atmosphere of simple elegance of these distin- 
guished Eichler Homes, where handsome trans- 
lucent glass partitions flood interiors with dif- 
fused daylight and protect privacy. Obscure 
glass does so much to achieve a feeling of 
spaciousness and friendliness. Used in screens 
around patio courts, in doors, it floods adjoin- 
ing areas with flattering borrowed light. Glass 
never needs painting ... wipes shining clean 
with a damp cloth. To add lustre to your living, 
use beautiful light diffusing glass by Mississippi. 
Available in a wide range of patterns and 
surface finishes wherever quality glass is sold. 
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Write today for free booklet. 
Photographs of actual installations 
provide hundreds of stimulating 
decorating ideas. Address Dept. 5. 













































































Simplify braiding by beginning at the mid- 
point of the three parallel strands and 
working out to one end, then to the other 


at room temperature. The next morning, 
cream butter, sugar, and egg yolks to- 
gether with electric mixer. Combine the 
1 cup flour, salt, soda, cinnamon, and 
lemon peel: blend into creamed mixture. 
Blend in the almonds, raisins, and cher- 
ries. Mix this with sourdough mixture; 
turn out on a mound of the 144 cups 
flour; knead until surface is satiny and 
not sticky (add more flour if necessary). 
Divide dough into thirds and roll each 
third on the board with your hands to 
form a strand about 18 inches long. Place 
strands on a greased cooky sheet and 
braid together to form a straight braid. 
Let rise in a warm place for about 2 hours. 
Paint with egg white. Bake in a moderate 
oven (350°) for 50 to 55 minutes or until 
a medium brown. Makes | large loaf. 


You can add great variety to many sour- 
dough products simply by varying the 
flours or the form in which you bake 
them. Here we give several variations to 
the recipes published last May. 


FRENCH BREAD VARIATIONS 
Sourdough French bread, made by either 
method described on page 205 of the May 
1961 Sunset, takes on a different flavor 
and appearance with these variations. 
Whole wheat flour gives it a light brown 
color and nut-like flavor. Cornmeal pro- 
duces a light golden loaf with a slightly 
coarser texture. And the breadsticks, 
brittle and crunchy, are shaped from the 
regular French bread dough. 

Whole Wheat Sourdough French Bread « Re- 
place the 4 cups of unsifted flour with $ 
cups whole wheat flour and 1 cup white 
flour. Continue with remaining ingredi- 
ents and technique as given, using white 
flour (about 2 cups, as indicated) when 
you add flour at kneading stage. 

Corn French Bread * Make the sponge ex- 
actly as stated in either French Bread 
recipe, using the 4 cups white flour. After 


sponge has risen, mix soda with 1 cup yel- 
low cornmeal (in place of 1 cup flour); 
stir into sponge. Continue as directed. 


Sourdough Bread Sticks * Make the dough 
as directed, but instead of shaping it inte 
loaves, divide it in 2 balls. Roll each ball 
out on a floured board to a thickness of 
1% inch. Slice dough in long strips, % 
inch wide, and roll each strip with your 
hands on a floured board to make them 
cylindrical. Brush with water and place 
about 1 inch apart on lightly greased bak- 
ing sheet. Let rise in warm place for 30 
minutes and bake in hot oven (400°) for 
20 minutes or until browned. 


PANCAKE AND WAFFLE VARIATIONS 
Wheat germ, oatmeal, and cornmeal add 
new flavors and textures to light and 
tender sourdough pancakes and crisp 
waffles (see page 203, May 1961 Sunset). 
Sourdough blueberry pancakes are also a 
delightful treat. And the last variation 
here is a light and delicious dinner roll 
made from leftover pancake batter. 
Wheat Germ Pancakes or Waffles > Make 
as directed, but substitute 1 cup of wheat 
germ for 1 cup of the flour. 

Oatmeal Pancakes or Waffles * Make as di- 
rected, but substitute 1 cup oatmeal for 
1 cup of the flour. 

Cornmeal Pancakes or Waffles * Make as 
directed, but substitute 1 cup yellow 
cornmeal for 1 cup of the flour. (Corn- 
meal waffles are especially good—very 
crisp and crunchy. They make a good 
base for creamed chicken or tuna.) 
Blueberry Pancakes * Make batter as di- 
rected. Stir in 34 cup frozen, fresh, or 
drained canned blueberries. 

Sourdough Hot Rolls + To at least 114 cups 
of leftover pancake batter, stir in enough 
flour (plus 1% teaspoon salt for each cup 
flour) to form a stiff dough. Turn out on 
floured board and knead (adding flour as 
necessary) until it is a smooth ball with a 
satiny finish. Place in greased bowl, brush 
with melted butter, and allow to rise in 
warm place for about 1 hour. Punch 
down, turn out on floured board and 
knead again (adding more flour if 
needed). Roll out to 34-inch thickness. 
Cut with biscuit cutter; dip each round 
on both sides in melted butter, and place, 
just touching, in baking pan. Cover, let 
rise until nearly double (about 1 hour). 
Bake in moderately hot oven (375°) for 
30 to 35 minutes. Serve warm.—L. E., 
Sacramento, Calif. 


CORNBREAD VARIATION 

Cornbread sticks are ideal to setve for 
breakfast with butter and jam or they are 
nice with a bean or pea soup for lunch. 


Cornbread Sticks * Make the Sourdough 
Cornbread as directed on page 205 of the 
May 1961 Sunset. Spoon batter into a 
buttered corn stick pan, filling each cup 
2% full. Bake in a very hot oven (425°) 
for 20 minutes, or until it tests done. 
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real Italian 
dressing 
from the 
others 
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You II find this flavor line in every bottle of Wish-Bone T LIAN 
ltalian Dressing. It's where the good spices and herbs While ae 4 A 
get together in just the right amount between the pure DRESSING 
golden oil and the vintage vinegar. Tiny garlic buds, ore- 
gano, peperone rosso—all the important ingredients 
that separate real Italian dressing from the others. 
Wish-Bone Italian Dressing is made from an authentic 
ltalian recipe brought over to this country many years 
ago. It's the real Italian dressing that puts lots of sass 
in your salads. Pick up a bottle next time out. 
Also enjoy Wish-Bone French, Deluxe French, Russian, Cheese, and new Low-Calorie Italian and Low-Calorie French-Style Dressings. 
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prestige collection 
for 1961 
* 
Christmas cards of 
classic originality 
* 
resident 
representative 
in most cities 
* 


private presentation 
by appointment 
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CARDS FOR CHRISTMAS 
inquiry is invited | 


CAREL CARTER 


1950 North Fairfield, Chicago 47 


STAR BURST 


~—shown only at Sarah Coventry Home 
Fashion Shows. Write to learn how 
you may own a lovely creation like 
this at no cost... 


Serah Core 


As featured on QUEEN FOR A DAY-TV 
Sarah Coventry, Inc.e Newark, New York State 
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EZ0 DENTAL CUSHIONS 


Grips Dentures Firmer, Quicker! 
Helps Keep Seeds Out 

Helps Ease Pressure on Gums 
Helps Plate Fit Snug 

Helps Prevent Clicking 
Ask for New EZO Heavy Gauge Cushions! 
“| AT YOUR FAVORITE DRUG COUNTER 60c 





Improved EZO Helps Relieve Pain 
of Pressure and Slipping of 











SPECIAL 
OFFER! 


5 piece 
Stainless steel 
setting 


BY. INTERNATIONAL SILVER CO 


*100 


PER SET 


WITH LABEL FROM ANY CAN OF LINDSAY RIPE OLIVES 


Lindsay Gigs 


Mail coupon with Lindsay labels 
to: Lindsay Stainless 

Box 11 

Fort Lee, New Jersey 
Enclosed are_____Lindsay Ripe 
Olive labels and $ ($1.00 
sc each 5-piece place setting). 
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Enjoy the world’s finest olives— Lindsay 
whole, pitted or green Ripe Olives—while 
you collect these fine quality place 
settings. No limit to the number. Just 
be sure to send a Lindsay label and one 
dollar for each setting. 











Please send my. settings of Lindsay Stainless to: 
Name 

Address 

City State 





Satisfaction guaranteed by international Silver Co.—or your 
money back. Offer is void in any state where prohibited or 
otherwise restricted. 























Hawaiian shrimp curry (made with coco- 
nut milk) on rice, served with assortment 
of condiments—fine for a guest dinner 


Shrimp curry from 


the aslands 


Here’s a shrimp curry from a Sunset 
reader .in Hawaii. Coconut milk and cu- 
cumber add a unique flavor and texture. 
You can buy frozen coconut milk in pints 
in many super markets, or make it your- 
self from the following directions: Pour 
2 cups scalded milk over 4 cups grated 
fresh coconut; leave 20 minutes. Strain 
through two thicknesses of cheesecloth; 
squeeze to force out all the liquid. 


HAWAIIAN SHRIMP CURRY 
3 medium onions, chopped 
2 tablespoons butter or margarine 
5 tablespoons flour (7 tablespoons flour if 
homogenized milk is used) 
| tablespoon curry powder 
I, teaspoons each salt and sugar 
V4 teaspoon powdered ginger 
| bouillon cube in | cup boiling water 
2 cups coconut milk (or homogenized milk) 
2 pounds raw shrimp 
2 cucumbers, peeled, in 2'/2-inch strips 
I'/2 teaspoons onion juice 
Hot cooked rice 


Sauté onion in butter until golden; put 
aside. Make a paste of flour, curry pow- 
der, salt, sugar, ginger, and 1% cup of the 
bouillon. Combine this with the onion, 
remaining bouillon, coconut milk, and 
shrimp in a large saucepan. Cook over a 
low heat, stirring constantly, until thick 
(15 to 20 minutes). Drop cucumber strips 
into boiling water and cook for 2 minutes: 
drain immediately and add with onion 
juice to shrimp mixture. Serve over hot 
rice. Serves 6 to 8—M. J., Honolulu. 
Condiments + Prepare about 34 cup each 
of the following: Minced green pepper, 
chopped crisp bacon, salted peanuts, 
sieved cooked egg white (season with 
dash of monosodium glutamate and cay- 
enne pepper), sieved cooked egg yolk, 
mango chutney, and flaked coconut. 
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U Keefe & Merritts modern CONTEMPO cooks 
Tasf,cool, clean as always because its GAS| 
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YA VUE PERT Fy. 
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SAUCES ARE SAFER! The famous Gas 
Burner-with-a-Brain* is your most depend- 
able assistant. Keeps sauce at any heat 
you set — automatically! 


re 


BAKING IS SURER! For steady, even-all- 
over heat nothing equals Gas — and this 
O'Keefe & Merritt puts the oven at eye- 
level, lets you supervise in comfort. 


(preere: Vern 


*A.G.A. Mark © Am. Gas Assoc., Inc. For more information write O'Keefe & Merritt Co., 
8700 E. Olympic Bivd., Los Angeles, Calif. 


All the advantages in one great range! Now you get fast, and 4 eae oe 
cool, clean Gas cooking plus new work-level comfort. You’ll — ¢.. LIVE MODERN 
never stoop again to broil . . . never lift a heavy roasting pan APRS = 


from knee-height . . . never forget to watch the last second Kogey FOR LESS 
of browning that makes home-baked goods! A range like 
this O’Keefe & Merritt Contempo, proud winner of the Gold 


Star award for top quality, is waiting to help you—at your 
Gas company or appliance dealer’s. Why let it wait—when 
it will save you time, energy, and money too—because it’s 
Gas! AMERICAN GAS ASSOCIATION 
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Help yourself to fresh fruit flavor. Det Monte Pineapple-Grapefruit Juice Drink. 
This sunny satisfier brings together tropic-sweet pineapple and tangy grapefruit. It’s the original 
Del Monte blend. Zings with Vitamin C. So pour a man-sized helping of this healthy, hearty 


refreshment. Breakfast. Any time of day. There are four other Del Monte juice drinks to fit your 
fancy: Pineapple-Apricot; Pineapple-Pear; Pineapple-Orange; Orange-Apricot. Each is distinctive 
and thoroughly refreshing ... because no one blends fresh fruit flavors quite like DEL Monte! 
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How to make a 


imes when a dish comes into fashion, 
t's just a matter of time until it will be- 
bme commonplace or even tiresome. The 
h that is likely to remain a favorite, 
ywever, can usually be recognized by 
or both of these characteristics: It is 
easily produced by indifferent cooks 
ind must always be a labor of love; it 
aggests and takes well to variation, offer- 
a challenge to the inventive cook. 
hes, or custard pies, meet both these 
riptions; and we predict they will 
ver disappear from our cuisine. 


10US QUICHES 
signed as a main dish, the quiche 
iginally was baked in a pie pan (the 
nch kind, with straight sides, for 
m); like subsequent quiches, it was ba- 
tally a custard, but was flavored with 
on. Today quiches are often served 
is appetizers, as the first. course, as a 
uffet side dish, and as a brunch or sup- 
main dish. You can bake quiches in 
t pans (to cut in small squares for 
er food or large squares for fork serv- 
), in miniature or small tart shells, or, 
course, in pie pans. 
slow we suggest a variety of quiches; all 
rt with a basic pastry and custard, to 
Which you add other ingredients to suit 
four mood and menu. 


¥ 


* There are two kinds of quiche 
stry. To make a plain pastry in the 
litional way, cut 24 cup butter (144 
bes) into 2 cups sifted flour, mixed with 
teaspoon salt. Add enough cold water 


to hold together (about 6 tablespoons), 


ixing lightly with a fork. 


For the richer French pastry called pdaté 


Drisée, cut 5 ounces butter (144 cubes) 
nto 2 cups sifted flour: add 1 whole egg, 


Hl teaspoon salt, and enough cold water to 


hold the mixture together (about 2 table- 
Spoons), mixing lightly with a fork. 


hill pastry for at least an hour before 


© using. Either recipe above will make two 


§-inch pie shells, or one 10 by 15-inch 
sheet (standard jelly roll pan), or about a 
dozen 3-inch tart shells, or about 4 dozen 
Miniature (11-inch) tart shells. Line the 
pans with pastry and brush with slightly 
beaten egg white. 

You can either chill the unbaked pastry 
for 30 minutes, or bake it in a hot oven 
(400°) until set but not colored, about 10 
minutes. 


Fill pastry shell (chilled or partially 
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baked) with one of the custard fillings 
suggested below. If you have chilled the 
pastry, bake for 5 minutes in a hot oven 
(400°), then reduce to moderate heat 
(350°); if you have partially baked the 
crust, bake in a moderate oven (350°) 
throughout the cooking period. Bake un- 
til a knife inserted about an inch from 
the center comes out clean, and the top 
is lightly browned. A 9-inch quiche or a 
9 by 15-inch rectangle will take about 35 
minutes; 34-inch tarts take about 25 
minutes, miniature tarts 15 minutes. 
Basic Custard * Each of the quiche fillings 
below uses a basic custard in combination 
with bacon, cheese, or some other flavor- 
ing. In addition to the other ingredients 
in each quiche you will need about 2 cups 
custard to fill each 9-inch shell, or about 
4 cups to fill the 9 by 15-inch rectangle. 
Each 3-inch tart takes about 44 cup cus- 
tard; each miniature, 1 tablespoon. 

For the basic custard, heat measured 
amount of light cream or half-and-half 
(half milk, half cream) just to simmer- 
ing point; remove from heat. For each 
cup of cream, add 1 whole egg and 2 egg 
yolks beaten with some of the heated 
cream (use whites for brushing on pas- 
try). Season with salt to taste (about 14 
teaspoon for each cup cream) and a little 
white pepper. 

Pour custard into shell over the ingredi- 
ents you choose for flavoring, and bake as 
directed above. Below we suggest some 
combinations. The quantities given are 
for one 9-inch shell; double the quantities 
to fill the entire pastry batch, distributing 
filling evenly among the tarts. 

Bacon or Ham Quiche: Crumble 6 to 8 
slices cooked bacon or sprinkle 14 to 14 
cup slivered cooked ham in the bottom 
of a 9-inch pastry shell; over bacon or 
ham pour 2 cups custard. 

Cheese and Onion Quiche: Slice or chop 
1 large onion and cook it until just wilting 
in 2 tablespoons butter. Spread onion in 
bottom of 9-inch shell and cover with 1 
cup shredded Swiss cheese. Over this pour 
2 cups custard. 

Shellfish Quiche: Spread 1 to 2 cups 
shredded or chopped cooked crab, lobster, 
or shrimp in bottom of 9-inch shell; cover 
with 1 cup shredded Swiss cheese. Over 
all pour 2 cups custard. 

Also consider adding chicken livers, arti- 
choke bottoms, or ripe olives to basic 
custard, with or without Swiss cheese. 
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Here’s how you can get 
your children to eat a good 
hot breakfast—and love 


every taste of it! 
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1} Nutrition experts 
agree with you that ac- 
tive youngsters need a 
good hot breakfast—the 
hearty kind that takes 
the chill off the morn- 
ing and gives them the 
energy they need. The 

question is, how do you get them to eat 

hot cereal? 








Here’s an easy answer 
that so many wise 
mothers learned pret 
ago: Serve them 
COCO WHEATS, ( = 
the hot wheat cereal 
that tastes like cocoa. 
COCO WHEATS is 
the energy-rich hearts of sun-ripened 
wheat processed with a light coating of 
pure wholesome cocoa. Children love its 
creamy, satisfying taste. COCO WHEATS 
helps children grow big and strong be- 
cause it’s loaded with vitamins and min- 
erals, including extra Vitamin D. 

Start serving your family COCO 
WHEATS this week. You’ll love it too. 


COCO WHEATS 
takes less time and 
trouble to fix than 
your morning coffee! 
It’s instant! 


WHEATS 


the hot wheat cereal that 
tastes like creamy hot cocoa! 





















Before Saturday’s game 


Come to 
a stand-up 
brunch 


An informal stand-up brunch can be an 
ideal way to entertain a large group be- 
fore a football game or other early-after- 
noon event. Like a drop-in luncheon (see 
page 216 of the November 1960 Sunset), 
such a party borrows some of the serve- 
yourself principles of an “at home” recep- 
tion or a cocktail party. Since guests are 
not arriving, eating, and leaving at the 
same time, you bypass many problems of 
providing adequate space, chairs, tables, 
and tableware. 

A surprisingly large number of foods ap- 
propriate for noontime breakfast parties 
are especially delicious and interesting 
when served appetizer-style, as one or 
two-bite morsels to be held in the fingers. 
The foods in this menu can be served 
with nothing but paper napkins, but you 
may wish to provide plates so guests can 
accumulate an array of items. By using 
paper plates, you can limit dishwashing 
to spoons and cups for coffee—or even 
the cups can be paper too. 

The success of this party—for both your- 
self and your guests—depends on its ef- 
ficient help-yourself service. You should 
set out all the foods before the guests 
arrive. Place the foods on several tables 
so there won’t be too much of a crowd 
around one buffet, and provide plenty 
of receptacles for -discarded toothpicks, 
chicken bones and the like. 


It is important, of course, to keep hot 


foods hot. Most of the meats suggested ” 


can be served from chafing dishes and 
electric frying pans, and the breads can 
be served from electric hot trays. Perhaps 
you can borrow from friends or neighbors 
to augment your own supply of these 
pieces of equipment. Be sure, however, to 
plan the arrangement of all electric equip- 
ment in advance, so that you do not over- 
load your electrical circuits. 


This menu will serve 25 people, allowing 
one or two bites of each item per guest. 
Much of the preparation can be done in 
advance. A number of the foods will need 
to be briefly baked, heated, fried, or 
broiled in the last hour or two before the 
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Appetizing array of fruits, meats, breads, and hot coffee awaits the arrival of late- 
morning guests. Electrical appliances, chafing dishes, candle warmers keep foods hot 


party. To serve all the items on the menu, 
you should have two ovens, or a separate 
broiling unit, and enough heating appli- 
ances in the party area so that as each 
food comes from the oven or broiler it can 
be arranged in a chafing dish or hot tray 
to remain until and during the party. 


You can simplify the party by eliminat- 


ing items from the menu. If you do, re- 
member that you’re serving a meal, not 
appetizers, so you will need to increase 
the amounts of the other foods. 


FRUITS 
These are all quickly prepared. We sug- 
gest that you do the necessary cutting 





Stand-Up Football Brunch 


FRUITS: Peeled Orange Sections 
Melon with Salami 


MEATS: Steak Cubes 


Jumbo Broiled Shrimp 


BREADS AND SUCH: Miniature Potato Cakes 
Corn Fritters 


Miniature Sweet Rolls 


DRINKS: Coffee 


Papaya Slices 


Sweetbreads and Bacon 


Banana and Coconut Chunks 


Pineapple-Rum Chunks 


Ham-Stuffed Mushrooms 
Chicken Wings 


Cinnamon Toast Sticks 
Tiny Cheese Biscuits 


Tea Punch 
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Too Young? 


NOT AT ALL! When your child is old enough for school, 
it’s time to start pianol 
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WURLIIZER 


Playing the piano helps your child develop concentration, World's Largest Builder of Panos and Organs 

coordination, perseverance, poise and ease of manner. Yes, Detieih, Hiacis 

and personality and skill that make any boy or girl popular po 

everywhere. I WURLITZER, Box S-61, DeKalb, Illinois 
Handsome and sturdy, a Wurlitzer Piano will be your i : Please send me information on the decorator-designed 

child’s musical companion through school and adult life. i einai nara 

Decorator-designed in over fifty styles and finishes, all have 

famous Wurlitzer tone, all are comfortably priced. See is - 

them at your Wurlitzer Dealer today. arse Street 


Name 








MORE CHILDREN LEARN ON A WURLITZER Ye ee A City 
THAN ON ANY OTHER PIANO ad 
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CRESCENT 


PURE 
VANILLA 


lhlow 


Crescent 
chooses 


quality 
Vanilla 





Traditionally we have chosen our vanil- 
la beans by sight and aroma and even 
by “feel.” These days we also use an 
intricate machine called a gas chroma- 
tograph to analyze vanilla samples for 
flavor and aroma. When both our senses 
and the machine agree that a batch of 
vanilla beans meets our quality stand- 
ard, we extract the flavor and bottle it 
in the blue and white Crescent package. 
Because we choose so carefully, you 
can choose Crescent with complete 
confidence about quality. 


*’ 
oe CRESCENT 


PURE 
VANILLA 








Merchants since 1883 








and arranging on the morning of the 
party, and keep the ready-to-serve trays 
(covered) in the refrigerator until time to 
serve. The two dips can be made ahead. 
Peeled Orange Sections * Peel 6 or 8 oranges 
carefully and divide into segments. If 
oranges have seeds, remove them with a 
toothpick. Quick way: Use 2 cans (11 oz. 
each) mandarin oranges, drained; impale 
3 sections on each toothpick. 

Banana and Coconut Chunks + Cut 5 ba- 
nanas in l-inch slices, dip quickly in 
orange juice, then roll in grated coconut. 
Melon with Salami * Cut a ripe melon in 
fingers about 4% by 2 inches. Any melon 
will do. If you use small ones, such as 
cantaloups, you'll need 2 or 3. Wrap a 
piece of Genoa type salami (you'll need 
about 14 pound, sliced transparently thin) 
around each piece of melon, and fasten 
with a toothpick if needed. 

Papaya Slices * Select 2 ripe papayas. 
Cut in halves, remove seeds, and peel. Cut 
into fairly thick slices, the long way. Cut 
each slice in half and impale on a tooth- 
pick. Serve with a small bowl of lime 
juice. (You might float a thin slice of 
lime on top to identify it.) 
Pineapple-Rum Chunks * Peel a large ripe 
pineapple, remove eyes, slice the long 
way, and discard core. Cut into cubes and 
insert a toothpick in each. Serve with a 
bowl of this rum-flavored syrup: Cook 
together 2 cups sugar and 1 cup water for 
5 minutes; cool and add 44 cup Jamaica 
rum. Quick way: Use canned pineapple 
chunks instead of the fresh fruit. 


MEATS 


We've indicated in each of the following 
recipes the preparation that can be done 
ahead. Start the final cooking or heating 
1 to 2 hours before party time, arrang- 
ing each item as it is finished in a chafing 
dish or electric hot tray to keep warm 
until the guests arrive. 

Steak Cubes + Have 4 pounds trimmed 
lean steak (tenderloin or boneless sirloin) 
sliced 1144 inches thick. Just before the 
party, broil steak as usual (perhaps hav- 
ing some medium, some rare) and cut 
into 1-inch cubes, Sprinkle with salt and 
pepper, pierce with toothpicks, and put 
in chafing dish with a generous dollop of 
butter. Keep warm over hot water. Makes 
about 50 cubes, or 2 per guest. 
Sweetbreads and Bacon * The day before, 
parboil 2 pounds sweetbreads in acid- 
ulated water (juice of 4% lemon and 1 tea- 
spoon salt to each quart water) for 20 
minutes. Drain; put into cold water. 
Clean, removing dark spots and outer 
membrane. Cut into l-inch pieces, wrap 
each in a half-slice of bacon (you'll need 
about a pound of bacon) and fasten with 
picks. Just before the party, place on rack 
in a pan, and bake in a hot oven (400°) 
until the bacon is crisp—about 20 min- 
utes. Makes about 50. 


Ham-Stuffed Mushroom * Select 2 pounds 


mushrooms, about 11 inches in diameter, 
The day before, remove stems, wash, and 
sauté lightly in 3 tablespoons butter. 
Stuff caps with this mixture: 2 cups 
ground tam, 4% cup commercial sour 
cream, and salt and pepper to taste. Re- 
frigerate. Just before the party, arrange 
in bon bon cases on a large platter, sprin- 
kle with parsley, and serve cold; or ar- 
range in pan, sprinkle with buttered 
crumbs, heat in a moderate oven (350°) 
for 10 minutes, and serve in bon bon 
cases on an electric hot tray. Makes 50. 


Jumbo Broiled Shrimp * Buy 25 good sized 
green shrimp (about 24% pounds). The day 
before, shell and remove black sand vein. 
Marinate in French dressing, or in a mix- 
ture of 1 cup oil, 4% cup lemon juice, and 
1% cup soy sauce, flavored with 1 clove 
crushed garlic or about 1 teaspoon sliv- 
ered fresh ginger. Just before the party, 
drain and broil for 83 minutes on each 
side. Serve on picks from a chafing dish 
or a hot tray. 

Chicken Wings + Allow 1 wing for each 
guest. The day before, disjoint wings, 
dividing each into 2 pieces, and remove 
wing tips (do this yourself—the meat man 
would probably use a cleaver and shatter 
the bone). The wing tips can be saved for 
stock. Using a sharp knife, cut the meat 
from the larger ends of the wing joints 
down to the other end of the bone. This 
will leave 3 or 4 pieces of meat loose from 
the bone but still fastened to it at the 
bottom. 


Dust each wing piece with seasoned flour, 
dip in slightly beaten egg, then roll in fine 
bread crumbs. Just before the party, fry 
in deep fat at 370° until nicely browned. 
Put a chop ruffle on the clean ends of 
the bones, and serve hot from a chafing 
dish or hot tray. (The wings can be fried 
ahead and reheated in a moderate oven.) 
Quick way: Dip each piece in melted but- 
ter, sprinkle with salt and pepper, and 
bake at 350° about 30 minutes. 


BREADS 


Here, too, we tell you what can be done 
the day before and what to do just be- 
fore serving. During the last hour before 
guests arrive, do the required baking or 
re-heating of the breads, and arrange on 
hot trays or in bun warmers. 


Miniature Potato Cakes * The day before, 
combine 6 cups unseasoned mashed po- 
tatoes (about 3 pounds before cooking), 
1% cup flour, 3 beaten eggs, 1 cup half- 
and-half (half milk, half cream), 2 tea- 
spoons salt, and a dash of pepper. Roll 
14-inch thick on slightly floured board 
and cut in 14-inch rounds; brush tops 
with flour. Just before the party cook on 
a hot greased griddle until brown on both 
sides. Transfer to a hot tray to keep 
warm. Makes about 50 cakes. Quick way: 
Use frozen potato puffs; cook according 
to directions. 


Cinnamon Toast Sticks * The day before, 
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Just like a woman... 


Chiffon 


s both soft 


and strong. 














Put back issues to work for you... 


help of a Suwmsd INDEX 


with the 


...@ bargain, only 25c 


Your last year's SUNSETS contain a valuable 
treasury of ideas for more enjoyable Western 
Living—and the new index helps you pinpoint 
this information quickly and easily. Handy list- 
ings give you the correct issue and page num- 
ber. Whether the idea you're looking for is on 
Act gardening, travel, foods, building or crafts—it 
just takes a few seconds to find a listing of all 
articles on the subject which appeared during the year. Convenient 
cross-indexing of ideas adds to ease of reference. 





Get more out of your back issues with a 1960 SUNSET INDEX. 
Order yours today on the coupon below—only 25c. 


Keep copies handy in a Sumsd BINDER 


Your copies are always handy and safe when you keep them in this 
sturdy binder covered with tough green leatherette. Magazines insert 
quickly and easily—and there’s a pocket for your index, too. Binders 
are imprinted in gold with the year you specify. Order binders for 
both current and back issues, only $2 postpaid*—just enough to 
cover manufacturing, postage, and handling costs. 






MAIL TO: Sesmsel MAGAZINE, MENLO PARK, CALIF. 


Please send me —— copies of the 1960 SUNSET INDEX. Also 
for _ (1952-59 available). All at 25c¢ each. 
Also send BINDERS imprinted with the following years 
(1945-62 available): — at $2 each (*$2.50 
outside Calif., Ore., Wash., Ariz., Nev., Ida.. Utah and Hawaii). 























I enclose __________ in payment. (Please add 4% sales tax to California orders.) 
NAME 
ADDRESS 
CITY STATE 
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cut 2 loaves unsliced white bread 1 inch 
thick, trim crusts, and cut each slice in 3 
strips. Spread on all sides with soft butter 
(you'll need about 3 cubes), then roll in 
a mixture of 6 tablespoons cinnamon and 
1 cup sugar. Arrange on a rack in a pan. 
Before serving, put in a hot oven (450°) 
until crisp and bubbly. Keep hot on a hot 
tray. Makes about 72. 

Miniature Sweet Rolls * Use a package of 
hot roll mix for these. The day before, 
mix according to directions on the pack- 
age, let rise, then divide dough in half. 
Roll each part thin, into a rectangle about 
6 by 16 inches. Brush each with 1 table- 
spoon melted butter. Sprinkle one rec- 
tangle with 4% cup brown sugar and 44 
cup chopped pecans; spread other rec- 
tangle with 14 cup orange marmalade, 
sprinkle with 44 cup ground almonds. 


Starting from long sides, roll as you would 
jelly rolls: cut into 1%-inch slices and ar- 
range cut side down on buttered pans. 
Brush tops with more melted butter 
(you'll need about 1 tablespoon) and let 
rise. Bake in a hot even (400°) for 10 to 
15 minutes, or until lightly browned. Just 
before the party, reheat in a moderate 
oven: serve warm from hot tray or bun 
warmer. Makes about 50. 


Corn Fritters * The day before, combine 1 
cup sifted flour, 1 teaspoon baking pow- 
der, and 1 teaspoon salt. Add 214 cups 
cooked corn (or whole kernel canned corn, 
drained) and mix well. Just before the 
party, combine 2 well-beaten eggs, 44 cup 
milk, and 2 tablespoons melted butter. 
Stir into flour and corn mixture. Drop by 
teaspoons -into deep fat at 370° Cook 
about 3 minutes or until brown, turning 
so the fritters will color on hoth sides. 
Drain well and serve hot in bon bon cases 
on a hot tray. Makes about 50. 

Tiny Cheese Biscuits * The day before, 
make a batch of baking powder biscuits 
based on 3 cups flour, and add 1 cup 
shredded sharp Cheddar cheese and 4% 
cup minced chives. Roll *g-inch thick and 
cut in 11-inch circles; arrange in baking 
pan and refrigerate. Just before the party, 
bake in a hot oven (450°) for 10 minutes, 
or until brown. Split and butter. Serve on 
a hot tray. Makes about 50. 
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Yogurt and pineapple 


Here’s a healthful and tasty way to begin 
an autumn meal. 

Yogurt-Pineapple Cocktail « For each serv- 
ing, put 2 tablespoons yogurt in a sher- 
bet dish. Add 1 layer of ripe, finely diced 
pineapple or canned crushed pineapple; 
sprinkle with 1 teaspoon wheat germ 
(preferably the sweetened kind). Repeat 
layers. Use yogurt for top layer; garnish 
with pineapple. Serve chilled. 
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M* Reecorch makes the Difference 


*NEW SONY TFM-121A with Automatic Frequency 


Control. Here is the new SONY TFM-121A .. . the 
finest FM/AM All-Transistor -Portable with Automatic 
Frequency Control. AFC “locks” FM stations in posi- 
tion, prevents “drifting” and fading. The TFM-121A 
is also equipped with an output jack that can be used 
with a Multiplex Stereo adapter, so that coming ster- 
eophonic broadcasts can be received. Since it weighs only 
3 Ibs. you can take this set with you, wherever you go. 
This is os ofiseaece set that will be mae, but 


SONY TR-620 PALM-SIZED, 6 
TRANSISTOR POCKETABLE 
Tiny, new SONY with aston- 
ishing tonal quality pro- 
duced by new inverted cone 
speaker, ~~ a, R 
ounces. List: Only $29.95 
cluding batteries, pore tt 
and leather carrying case. 


enn Ie ta ale 


SONY TRW-621 POCKETABLE 
AUTOMATIC WATCH RADIO 
7-jewel precision watch that 
awakens you gently to music 


automatically! List: Only 


$49.95 inciudes battery, ear- 
— and leather carrying 


Civil Defense recommends a battery-operated radio ii in every home. Every SONY radio cleariy shows the two CONE 
RE RESTA TE TI I) IP LT TIE ES. 


never duplicated for years to come... but you can hear 
it and own it today! Test play, this outstanding unit 
and other SONY models at your favorite radio or de- 
partment store. 


SONY TFM-121A FM/AM 12-Transistor Portable Features: 
Has 3 antennae (2 telescopic). Can be used as tuner with 
hi-fi sets. Plays for months on only 4 standard flashlight 
batteries, Size 5%” « 9%” x 2”. Weight: 3 lbs. Available 
in Black and Gold. Complete with batteries, earphone and 
eee leather $0 Sabet case. LIST: $99.95 


TR-84 8-TRANSISTOR 
SUPER-POWERFUL PORTABLE 
Superb, small portable with 
an — a) Ay ~~! ng 

i =~ markable clarity and selec- 
turns on and off — hes tivity . plus “velvet 
4 vernier” tuning. List: Only 
$49.95 including. batteries, 
= and leather carry- 
ing ca: 
- fromeoncis. 
i GE aia. a 


SONY CORPORATION OF AMERICA .514 Broadway, New York 12, N. Y. «rm 
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Flaming 


pumpkin cream 
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If you're looking for a spectacular but not 
too difficult dessert especially suited to 
fall, we suggest you try pumpkin fried 
cream—a delicious interpretation of the 
classic fried cream. You make these 
pumpkin custard rectangles early in the 
day (or a day ahead), then brown them 
in butter and flame with brandy right 
before your guests. 


PUMPKIN FRIED CREAM 
tablespoons cornstarch 
V2 cup powdered sugar 

cup light cream or milk 

cup canned or cooked pumpkin 

teaspoon each salt and grated 
orange peel 

teaspoon each cinnamon and powdered 
ginger 

egg yolks, beaten slightly 

or 2 whole eggs, well beaten 

About | cup finely crushed vanilla 
wafer cookies 

cup ('/, cube) butter or margarine 

cup warm brandy (optional) 

Sweetened whipped cream 

Nutmeg 





Mix together cornstarch and powdered 
sugar; blend in cream, pumpkin, salt, 
orange peel, cinnamon, and ginger. Stir- 
ring constantly, bring to a boil and cook 
over moderate heat for 3 or 4 minutes. 
Blend some of the hot mixture with 
beaten egg yolks, then return to pan. 
Continue cooking over hot but not boil- 
ing water for about 8 minutes; stir fre- 
quently. Pour into a heavily buttered 
8-inch square pan. Smooth surface with 
back of a heavily buttered spoon. Cover 
and chill at least 4 hours or overnight. 


Cut cream in 6 or 8 equal portions. Using 
a spatula, remove each section from pan 
and dip in egg, then coat with crumbs. 
Chill until ready to cook. Brown on both 
sides in butter over medium heat—a 
chafing dish works fine here. Add brandy 
and flame; spoon sauce over cream until 
fire dies. Top desserts with whipped cream 
and dust with nutmeg. Serves 6 to 8. 


GLENN CHRISTIANSEN 


anton's Fonsih Slondnado Melk Glass 


WESTMORELAND’S delightful Collection of Handmade Milk Glass 
provides an enchanting selection of expressive gifts—each conveying the 
thoughtfulness of any donor. Handmade Milk Glass sets and individual 
items are offered in an infinite variety—both plain and hand painted. 


' Send Ten Cents in Coin for a copy of Westmoreland’s Reproduction Booklet. 


WESTMORELAND GLASS COMPANY 3 RRBs AOH TS 


as? . 
GRAPEVILLE, PENNSYLVANIA bsg beaten egg, coat with fine-ceoley crumbs 
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New ideas for 
Old Fashion French Dressings 
no one can buy 


... recipes with this favorite GOOD SEASONS MIX 


a) 
f 
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Good Seasons Old Fashion French Dressing. Subtly 

flavored with herbs and spices, this is the kind of oil-and- 

vinegar dressing mixed by master chefs. Light, fresh—truly 

continental. Takes just seconds to mix. Easy directions are. 
on the Good Seasons envelope. You combine your favorite 

oil, vinegar and a little water with the Mix. The water, or 

a substitute liquid, makes the blend smoother. You can use 

many substitutes—see recipes below for suggestions. 


French Cottage Cheese Dressing. Prepare the Good 

but substitute two tablespoons of cottage 
cheese for the water. This makes the herb-spice flavor a 
little brighter. And the flecks of cottage cheese add a creamy 
contrast —nice touch in tossed salads. 


Rum-Nut French Dressing. Just use light rum instead 
of the water in the dressing. Final touch: 2.tablespoons of 
chopped nuts. Delightful on all fruit salads. Or in one of 
mixed greens, slices of avocado and apple. This is one salad . 
with fruit that men really like. — 


Sesame Seed French Dressing. Add two tablespoons 
of toasted sesame seeds to your Old Fashion French Dress- 
ing. Adds a crisp and nut-like taste to perk up all green 
salads. Especially fine in spinach salads. 


Get the new Good Seasons cruet, with measurements ns | 
marked, where you buy the 8 Mixes: Italian, Classic, & 
Cheese-Garlic, Onion, Bleu Cheese, Exotic Herbs, cond 
Garlic, Old Fashion French. 








To your 
very 
fingertips 
perfectly 
natural 





Brittie nails need not mar it—to restore them, 
just drink one envelope of Knox Gelatine once a day 
— proved effective by published medical research 


Why put up with splitting, breaking nails?— 
when clinical studies have shown 7 out of 

10 women can expect relief within 

60 to 90 days. Simply drink Knox in fruit or 
vegetable juice, bouillon or water. 

But remember, only Knox Gelatine in envelopes 
can claim authentic evidence of effectiveness. 
No other gelatine can make this claim. 

So start your daily Knox Drink 

habit with tomorrow’s breakfast juice— 


KNOX GELATING, INC., JOHNSTOWN, N.Y. 
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and very soon, have nice nails again! — 
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Ideas for autumn... 


a Hallowe'en guest 


dinner...a Sunday 
breakfast ...a family 
dinner with 
tasty beef tacos 


Each guest spoons orange sauce over a 
scoop of ice cream re-frozen in an orange 
shell to make the spicy orange sundae 


Hallowe’en sets the mood for a guest 
buffet which heads our list of October 
menus. And for the other autumn days of 
this month, we have three more menus: 
a Sunday breakfast, a special dinner for 
two, and a taco dinner for the family. 


Hallowe’en Guest Dinner 


Stage this informal buffet for six in the 
living room or family room, preferably 
near a fireplace. It’s fun to serve on a 
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DARROW M. WATT 


Hallowe‘en is the time for this informal dinner designed for six. A pumpkin con- 
tains a creamy carrot soup; savory cheese pie is the entrée; green salad fills the 
black kettle; and buttered broccoli and bread sticks complete the main course 


large, low table (like a coffee table), with 
your guests sitting on cushions. The 
pumpkin is not only a decoration; we’ve 
used it as a container for the carrot soup. 


Carrot Soup 
Green Salad 
Savory Cheese Pie 
Buttered Broccoli 
Bread Sticks 
Spicy Orange Sundae 


Start the soup and the sundae the morn- 
ing or the night before the dinner. If you 
plan to serve the soup in the pumpkin, 
cut out top and clean out the seeds no 
more than 5 hours in advance of dinner. 
A couple of hours before serving, set the 
table and prepare the Savory Cheese 
Pie: pop the pie in the oven about 30 
minutes before your guests are due. After 
assembling the pie, make the salad (re- 
serve dressing) and refrigerate. Cook broc- 
coli and heat soup just before serving. 

Carrot Soup * Cook 4 to 6 large sliced 
carrots (about 24% cups) in 154 cups 
water seasoned with % teaspoon salt 
until tender. Put carrots, including water 
in which they were cooked, in an electric 
blender and whirl until smooth. (You 
may have to do half at a time if your 
blender won’t hold this amount.) Return 
to saucepan and stir in 1 can (13 oz.) un- 
diluted evaporated milk, 14 teaspoon 


each coarse ground pepper and nutmeg, 
and | tablespoon minced parsley. Return 
to heat, bring to a boil, and serve (or 
refrigerate to reheat and serve later). 
Serves 6 to 8. 

Heat pumpkin immediately before serv- 
ing soup by pouring in boiling water and 
leaving it for 1 minute. 

Green Salad + Tear into small pieces the 
leaves of 1 small head each of iceberg 
lettuce and romaine, and toss with French 
dressing just before serving. (We served 
ours in an iron pot resembling a witch’s 
valdron.) Serves 6 to 8. 


Savory Cheese Pie 
Pastry for a double-crust 9-inch pie 
Yy teaspoon black pepper 
4 teaspoon dry mustard 
V4 teaspoon paprika 
Y2 pound sharp Cheddar cheese, 
shredded (2!/2 cups) 
2 eggs 
%, cup milk 
teaspoon salt 
tablespoons chopped onion 
medium tomatoes, peeled, sliced 
Beaten egg 


Work pepper, mustard, and paprika into 
the pastry as you blend it. Divide pastry 
into 2 balls and roll out one; use to line 
a 9-inch pie pan. Distribute shredded 
cheese in. pastry-lined pan. Beat eggs 
with milk, salt, and onion; pour over 
cheese. Cover with a layer of tomato 
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IT’S THE 


BALANCE 


THAT COUNTS 





Only Clabber Girl provides the 
balanced double action that 
gvarontees uniform rising action 
in the mixing bow! plus that final 
uniform rise to light and even 
texture in the oven ... Balanced 
double action 
means better 
baking. 





* 


me Dy 
- } Guarantecd by * 
_ Housekeeping 


CLABBER GIRL 


EXCLUSIVELY known as the 
Baking Powder with the 
BALANCED double action 


HULMAN AND COMPANY 
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A wonder-working 
bouquet of flavor 
in a zesty sauce. 


HEINZ @ 











97 SAUCE 

















slices. Top with remaining rolled-out 
pastry; trim (save trimmings), crimp 
edges, and make slits in top. Make 2 or 3 
pastry leaves from scraps and place on 
center of pie. Brush top with beaten egg. 
Bake in a very hot oven (425 °) for 10 
minutes, reduce heat to 325° and cook 30 
minutes longer or until browned. Serve 
hot. Serves 6. 

Buttered Broccoli * Cook about 2 pounds 
fresh broccoli or 2 packages (10 oz. each) 
frozen broccoli in salted water shortly 
before serving. Drain, butter, and serve. 
Spicy Orange Sundae * Halve 3 oranges, 
making zigzag edges. Cut around orange 
pulp with a grapefruit knife. Use a spoon 
to remove any remaining pulp from the 
scooped-out shells; rinse them out, dry, 
and put them in the freezing compartment 
of your refrigerator. Meanwhile, remove 
the seeds and fibrous material from the 
orange pulp. Put the remaining pulp in a 
saucepan with a mixture of 34 cups sugar, 
1 teaspoon cornstarch, 34 teaspoon ground 
ginger, and 14 teaspoon cinnamon; bring 
to a boil. Add 2 tablespoons raisins and 
boil gently for about 12 minutes or until 
it begins to thicken. Chill before serving. 


Remove the orange shells from freezer 
and fill each with a scoop of vanilla ice 
cream. Cover with foil or plastic wrap 
and return to freezer until serving time. 
To serve, put each filled orange in a small 
dish and pass the spicy syrup in a serving 
dish or pitcher. Makes 6 sundaes. 


Sunday Morning Breakfast 


This easy-to-do breakfast is just right for 
an autumn Sunday morning. You can put 
it together in less than 20 minutes if you 
purchase scones or make them the night 
before from a mix or your own recipe. 


Zesty Tomato Juice 
Scrambled Eggs with Cheese 
Smoky Sausages 

Apple Rings 

Hot Scones 
Mix the juice the night before and leave 
it in the refrigerator. Cook eggs, sausages 
and apple rings just before serving. Mean- 
while, heat scones in a slow oven. 


Zesty Tomato Juice * Pour 1 can (15% oz.) 
tomato juice into a pitcher. Add 2 table- 
spoons lemon juice, 4% teaspoon Wor- 
cestershire, and a dash each of salt and 
pepper. Mix, chill, and serve. Serves 4. 

Scrambled Eggs with Cheese > Beat 6 eggs 
with a wire whip or fork until smooth. 
Beat in 2 tablespoons cream, 1 teaspoon 
salt, and 14 teaspoon pepper. Scramble in 
2 caahiiaentins butter in a frying pan over 
medium heat. Just before the eggs are 
set, remove pan from heat and sprinkle 
with % cup shredded mild Cheddar 
cheese. Cover and let stand for about one 
minute. Serve on warm plates. Serves 4. 
Apple Rings * Wash and core 2 medium- 
sized cooking apples (unpeeled); cut in 
14-inch slices. In a frying pan, melt $ 
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sugar, 44 teaspoon cinnamon, and ¥ tea- 
spoon grated lemon peel; sauté apple 
slices in the butter mixture for about 19 
minutes on each side. 


Smoky Sausages * Thread about 3 minia- 
ture smoky sausages on each of 8 tooth. 
picks by running each toothpick through 
the centers. Cook as directed. Serve 6 
sausages per serving. 


Elegant Dinner for Two 


This menu is designed for a special occa- 
sion for two. It is not difficult or time- 
consuming, but the chafing dish entrée 
gives it an elegant air. (If you prefer, 
cook the chicken in an electric frying pan, 
and serve it on a heated platter.) 


Fresh Pea Soup 
Spinach and Tomato Salad 
Chicken Breast with Mushrooms 
Buttered Brown Rice 
Dinner Rolls and Butter 
Currant Apples with Sour Cream 


You can make the fresh pea soup and 
currant apples in advance; reheat the 
soup before serving and refrigerate the 
apples until ready to serve. If you use a 
chafing dish, start cooking the chicken 
breasts about 30 minutes before you sit 
down at the table. Serve the soup a few 
minutes before the chicken is ready, and 
keep the rice warm during soup course. 
Serve warm dinner rolls. 


Fresh Pea Soup * Cook 1 cup fresh or 
frozen peas in ¥2 cup water with 1% tea- 
spoon salt. When tender, add 1 cube 
chicken bouillon, 44 canned green chile; 
Y% cup undiluted evaporated milk. Re- 
heat; garnish with croutons. Serves 2. 


Spinach and Tomato Salad « Tear 1 small 
bunch of spinach into small pieces. Halve 
about 10 cherry tomatoes; toss with the 
spinach; dress with French dressing just 
before serving. Serves 2. 


Chicken Breast with Mushrooms 


1 whole chicken breast, cut into 2 pieces 
Yq cup flour 
V2 teaspoon salt 
Ve teaspoon each paprika, nutmeg, 

and pepper 

2 tablespoons butter 
% cup heavy cream 

3 tablespoons Sherry 

8 medium fresh mushrooms, sliced 


Dust chicken breasts with a mixture of 
the flour, salt, paprika, nutmeg, and 
pepper. Melt butter in chafing dish over 
direct heat; brown chicken on both sides 
(about 15 minutes). Remove chicken, stir 
in % cup of the cream and the Sherry. 
Return chicken to chafing dish, cover 
and cook slowly for about 20 minutes or 
until the chicken is tender. Add remain- 
ing 44 cup cream and mushrooms: cook 
10 minutes more. Serve from chafing dish 
onto dinner plates. Serves 2. 

Buttered Brown Rice + Use 1 cup quick- 
cooking brown rice; cook as directed on 
package. Stir in 2 tablespoons butter and 
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tablespoons butter; blend in 1 tablespoon” 
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THE MAYTAG COMPANY, NEWTON, IOWA. SOLD IN CANADA AND THROUGHOUT THE WORLD. 


You don’t buy a Maytag; you adopt it 


(A Maytag has a way of becoming a member of the family) 


Among the things you live with in your 
home, a few objects become real friends 
~a favorite chair, perhaps, or old silver. 
Home just wouldn't be the same without 
them. 


A certain family in West Hyattsville, 
Md. has had reason to feel much that 
way about their Maytag. There were five 
boys, ages 13, 11, 10, 8, and 2—and one 
Maytag Automatic. age 9. One day the 
machine stopped cold. Mother thought, 
with all the wear and tear her old washer 


OCTOBER 1961 


had been given, it might be beyond 
repair. 


Her serviceman thought otherwise, 
however, and two hours later her 9-year- 
old Maytag was “operating as though it 
was a new machine.” 

Mother wrote: “Please keep making 
Maytags in the future as you have in the 
past.” 

We mean to. Of course, the new 
Maytags have many, many new features. 
But when you buy yours, you can expect 


the same old dependability. So be pre- 
pared to live with it as a member of the 
family. 


Today’s Maytag gives you all these ad- 
vanced features right along with dependa- 
bility: An Automatic Bleach Dispenser 
ends bleaching mistakes, a Lint-Filter 
Agitator eliminates lint problems, an 
Automatic Water Level Control saves 
money, a Safety Lid stops action in sec- 
onds when opened, and a Zinc-coated 
Steel Cabinet protects against rust. 


MAY TAG 


the dependable automatics 
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Hooray! Deviled Ham P 


Just wait ’til you taste your first forkful of Deviled Ham Pancakes— 
smothered with butter and hot syrup! And they’re so easy to make the 

Aunt Jemima Shaker Way. Empty a 244-oz. can of deviled ham, broken 
up with a fork, into shaker with liquid ingredients. Add 1 cup Aunt Jemima 


Pancake Mix. Shake ten times and pour out a whole flock of “‘silver dollar” | 


sized pancakes. Bake ’em golden brown and serve ’em by the plateful! 





} teaspoon chopped chives just before 
you remove it from the heat. Serves 2. 


Currant Apples with Sour Cream * Slice 2 
peeled cooking apples into a saucepan. 
Over the top sprinkle 1 tablespoon water, 
$ tablespoons brown sugar, 44 teaspoon 
each grated lemon peel and cinnamon. 
Simmer for 10 minutes. Add 2 tablespoons 
currant jelly and simmer 5 minutes more 
or until apples are tender; stir in ¥g tea- 
spoon vanilla. Cool and chill. 

When ready to serve, put 1 tablespoon 
commercial sour cream in the bottom of 
each sherbet glass, add the apple mixture, 
and top each with another tablespoon 
sour cream. Garnish with a sprinkling of 
brown sugar. Makes 2 servings. 


Family Taco Dinner 


For this meal, you set the table with all 
the makings of both tacos and salad, and 
let each person assemble the taco and 
the salad as he wishes, choosing from 
greens, vegetables, and relishes. This gives 
a wide choice for all ages in the family 
and allows the children to avoid any hot- 
ness they may object to in Mexican food. 


Beef Tacos 
Green Salad 
Pineapple Sherbet 


You can make the beef taco filling ahead 
of time. Just before serving, fry the tor- 
tillas until slightly crisp; fold and fill 
them with the beef. 


Prepare the table by making an arrange- 
ment of the taco and salad makings: a 
salad bowl of 1 small head of shredded 
iceberg lettuce; a large platter filled with 
wedges of 2 tomatoes, | sliced cucumber, 
wedges of 2 hard cooked eggs, about % 
cup chopped ripe olives, 1 green pepper 
eut in narrow rings, and about 34 cup 
chopped green onions; a small bowl] filled 
with 1 cup shredded sharp Cheddar 
cheese: bottles of chile sauce, catsup, taco 
sauce, pickle relish, and French dressing; 
and the beef filled tortillas. 


Beef for Taco Filling 


| pound ground beef 

1 medium-sized onion, finely chopped 
1%) teaspoons chile powder 

Y_ teaspoon each oregano and paprika 
%_ teasp eoch r y and pepper 

1 teaspoon salt 

3 tablespoons taco sauce 

2 teaspoons Worcestershire 





Brown meat until crumbly; add onion, 
chile powder, oregano, paprika, rosemary, 
pepper, salt, taco sauce, and Worcester- 
shire. Blend well and heat through. 


To prepare tortillas: Fry 8 to 10 tortillas 
one at a time in about ¥-inch of oil in a 
large frying pan over high heat about 30 
seconds on each side or until slightly 
crisp. Fold in half as you remove from 
Pan; drain on paper towels. Fill each 
folded taco with about 2 tablespoons of 
beef filling, keep warm until all are made. 
At table, add lettuce, tomatoes, and other 
vegetables. Makes 4 to 5 servings. 
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...1 just cannot manage without it! 


The Continental Hotable $99.50 


Top illustration, 
The Patio Master Hotray $27.50 


It’s unique...this automatic electric food 
warmer keeps cooked foods ready for you, 
hot and appealing, until you are ready 
to serve. It’s the perfect solution when 
dinner is ready but your husband or guests 
are delayed. Superb, too, as a kitchen assist- 
ant to ease the tension of timing your cook- 
ing—as each dish is “cooked to perfection” 
just place on your Salton Hotray until the 
complete meal is done. At the dining table, 
it keeps second helpings as hot as the first, 
without up-down trips to the kitchen. And 
you can stay cool and charming as a party 
hostess—no more nagging worry about luke- 
warm food or beverages — your Salton 
Hotray will preserve their “just cooked” 
flavor for hours. Elegant and efficient for 
serving indoors or outdoors—in nursery, 
playroom or sickroom — around TV, or 
for defrosting frozen foods. A lovely gift to 
give (or receive) for better living everyday. 


Salton Hotrays retail from $5.95 to $59.50. Hotable Serving Carts with Hotray tops 
from $64.50 to $200. All with shatterproof radiant glass heating surfaces that clean 
effortlessly. Can't burn fingers or mar surfaces. Adjustable temperature controls. 
Send for free recipe and “Gracious Living Begins with a Salton Hotray” booklets. 


Available in these and other fine stores in the USA and Canada; Buffums, Long Beach, 
Calif.; I. Magnin, Los Angeles; Bullocks, Pasadena; Garden & Patio Shop, Palo Alto; 


I. Magnin, San Francisco; Meier & Frank, Portland, Ore.; Frederick & Nelson, Seattle; 


The Marston Co., San Diego 


Saltow. MANUFACTURING COMPANY, INC. 517-S EAST 72nd STREET, NEW YORK 21, N.Y. 
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These sweet pineapple tamales appear for 
breakfast. They are served warm with 
crisp bacon, scrambled eggs, and hot coffee 


Typical Mexican dinner, this features 
chicken tamales, refried beans with shred- 
ded cheese, guacamole, and hot tortillas 


Tamales de Dulces (tamales with a sweet 
caramel-like filling) are served like a 
pastry with milk, coffee, or chocolate 














Make them ahead 
and freeze them: 


In Mexico, fresh tamales may appear at 
any meal of the day. The classic meat- 
filled tamale (Tamale de Carne )—usually 
served as a dinner entrée with a salad, 
vegetables, refried beans, and perhaps 
tortillas—has already worked its way 
into our Western menus. Less familiar 
are the popular sweet tamales, with fruit 
or caramel-like fillings. 

Tamales de Frutas are most often served 
at breakfast, along with eggs, ham, fresh 
fruit, and coffee. Tamales de Dulces (also 
called Tamales de Caramelo), are often 
served for the Mexican cena, the light 
evening meal. They are also served as 
we serve a sweet roll for breakfast. 
Tamales are not difficult to prepare, but 
they do require quite a lot of time. We 
recommend preparing them in quantity 
and storing them in the freezer, to be 
used as needed (see story on tamale- 
making party, or Tamalada, on page 144 
of October 1959, Sunset). The recipes be- 
low make 100 to 125 meat tamales, and 
60 to 75 sweet or fruit tamales; the exact 
number depends on how much masa and 
filling you use for each tamale. 

Mexican tamales are smaller and flatter 
than the typical California tamale. About 
three meat tamales or two sweet or fruit 
tamales make a serving. 


BASIC METHOD FOR 
PREPARING TAMALES 

All the types of tamales have the same 
appearance, and are made and cooked by 
the same methods, but the ingredients for 
the masa and fillings differ. The following 
general directions should be used in con- 
junction with each specific recipe. 
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There are three main parts to the tamale: 
A casing made of corn shucks that holds 
the tamale together; the masa, a coarse 
corn flour mixture; and a filling. 
Assembling. You can purchase the corn 
shucks for the casings in plastic bags or in 
bulk in many grocery and specialty food 
stores which handle Mexican foods. You 
can also use fresh corn shucks or dry your 
own by leaving the green shucks in a 
warm, sunny spot for 3 to 8 days or until 
yellow; store in a dry place. (If corn 
shucks are not available, you can use 6 
by 8-inch pieces of foil, clear plastic wrap, 
or polyethylene wrap for sandwiches.) 
The day before you make tamales, trim 
ragged edges from shucks with scissors; 
wash shucks thoroughly. Don’t worry 
about shucks that have split, as two small 
pieces can be overlapped and used as one. 
Soak the dry shucks overnight in water. 
Masa flour—sometimes called corn ta- 
male or corn tortilla flour—is available in 




































Mexican tamales 


Assembling the tamale: Hold a damp corn shuck in one hand; spoon masa on the shuck, 








5-pound packages in some grocery or spe- 
cialty food stores. Mix dough as directed 
in each specific recipe, and place 114 to 2 
tablespoonfuls on each shuck. With a 
tablespoon, spread dough thinly out to 
the edges, leaving a 14-inch margin at the 
sides, and at least a 2-inch margin at the 
ends (ends will be folded under later). 


Spoon filling (amount given in each 
recipe) along the center of masa. Bring 
side edges of the shuck together, over- 
lapping slightly, and fold ends under (see 
photograph below). Some people like to 
tie a narrow strip (14 inch wide) of shuck 
lengthwise around the tamale to hold the 
folded ends flat. 


Steaming. Once you have the tamales as- 
sembled, they are ready to steam. Place 
them on a steaming rack in layers, pack- 
ing them loosely enough so steam can cir- 
culate freely, and put in large kettle or 
roasting pan that has about 2 inches of 
water in the bottom. Make certain the 


spread with spoon as shown. Place filling in center, bring sides of shucks together 
(just over-lapping), fold ends under, stack in steamer with folded ends tucked under 
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NEW 
RECIPE 


The authentic Tunaburger served at the Chicken of 
the Sea Pirate Ship Cove at Disneyland. (White Star 
is known as Chicken of the Sea® in some areas) 
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r- “ + + COPK. 1961, VAN CAMP SEA FOOD COMPANY, PACKER OF WILLAPOINT OYSTERS AND OYSTER 
THE 
AT .¥ AT 
ONE BRAND 
OF I UNA that’s all prime fillet, pressure-baked 


our own way to protect the natural protein and flavor! For consist- 
ently high quality, make your brand White Star—the tuna with the 
mermaid on the label! 


WHITE STAR TUNABURGERS 

Cut 4 hamburger buns in 3 horizontal slices. Mix one 9%-ounce can of 
White Star tuna, 1 tbsp. chopped onion, 4 cup chopped celery, 1 tsp. lemon 
juice and 2 tbsps. mayonnaise. Cover middle bun 
slices with tuna. Mix 2 tbsps. each mayonnaise a = 
and catsup. Spread on bottom bun slices; top 
with sweet pickle slices. Make double deckers. WHITE STAI 
Wrap in Reynolds Wrap Heavy Duty Foil. Bake chuMR cr 
in moderate oven (375°F.) 15 minutes. Serve hot. 

TUNA 


NOW IN NEW 934-OUNCE FAMILY SIZE! 
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handkerchief ? 
untidy 





unthinkable 





unquestionably best! 


Silicone-treated SIGHT SAVERS® 
are made especially to do one job 
best — keep your eyeglasses clean. 
SIGHT SAVERS tissues deposit an 
invisible silicone surface that 

gives added clarity and luster, 
simplifies polishing and prevents 
minor surface scratches. 


You'll see better (look better, too) if 
you'll reach for your SIGHT SAVERS 
when you reach for your glasses! 

At drug counters everywhere 


® BOOKLET for pocket or purse—l5c 
® DISPENSER-PAK for desk or car—39c 


Dow Corning CORPORATION 
MIDLAND. MICHIGAN 
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tamales won’t touch the boiling water, 
especially if you use clear plastic wrap. 
(You can make a steaming rack for the 
kettle or roasting pan by shaping hard- 
ware cloth to pan’s size and resting it on 
blocks or a similar device to hold it above 
the water.) 


Place covered kettle over medium heat 
(water should boil gently.) Steam tamales 
for about 45 minutes. To test for done- 
ness, remove a tamale from top and open 
shuck; if masa does not stick to shuck, it 
is ready to eat or to cool and wrap for 
freezing. 

Freezing. Arrange tamales in neat stacks 
of about 6 on a rectangle of clear plastic 
wrap or foil. Wrap securely and seal with 
tape on which you record the date and 
type of tamale. To serve, reheat by steam- 
ing (as directed above) for 20 minutes. 
For best quality, use within 6 weeks. 


TAMALES DE CARNE 

Meat tamales can be filled with beef, 
pork, chicken, or turkey mixtures. We 
give recipes for pork and chicken fillings 
from Puebla, Mexico; the masa mixture 
is the same for both. 

Masa for Meat Tamales * Beat 14 pounds 
lard (or 3 cups) until fluffy with electric 
mixer. Blend with a mixture of 12 cups of 
masa flour, 8 cups water, and 214% table- 
spoons salt. Cover with a damp cloth until 
ready to use. 


If Mexican stores or restaurants are in 
your vicinity, you may prefer to buy 5 
pounds prepared masa, a dough, to use in 
place of the masa flour and water. Blend 
prepared masa with lard and salt and con- 
tinue as directed. 


Pork Filling * Cover 3 to 4 pounds pork 
loin with water seasoned with 3 table- 
spoons chile powder and 11% teaspoons 
salt; simmer for about 20 minutes. Cut 
into small pieces and set aside. Sauté 1 
large onion slice in 2 tablespoons butter 
until transparent. Add 2 cans (6 oz. each) 
tomato paste and 2 tomato paste cans of 
water, 4 cloves mashed garlic, 1 table- 
spoon curry powder and the pork pieces. 
Simmer for 10 minutes. Remove from 
heat; remove onion slice. The sauce is 
ready to spoon on masa. 


Chicken Filling * Stew 2 chickens (about 
$ pounds each) in boiling salted water 
until tender. Cool; separate the meat into 
very small pieces. Mix 1 can (2% oz.) 
sliced ripe olives, 34 cup raisins, 1 finely 
chopped onion, 3 minced canned chiles 
jalapenos, 1 tablespoon of the juice from 
canned chile, and 1 teaspoon salt. Sauté 
in 2 tablespoons salad oil until slightly 
browned. Add 2 cans (6 oz. each) tomato 
paste plus 2 tomato paste cans of water: 
simmer 10 minutes. Remove from heat; 
use to fill tamales as directed above. 


TAMALES DE FRUTAS 


Fruit tamales usually have fruit purée or 
minced fruit in the masa mixture and a 





filling of sweetened fruit or jam or pre. 
serves. You can combine fruit flavors by 
using the purée of one fruit in the masq 
and using another fruit for filling. 

Masa for Fruit Tamales * Whip 1 cup 

in an electric mixer until lightvand flafiy, 
Blend in 3 cups masa flour, 144 cups fruit # 
purée (peach, pineapple, or apricot), 4 
cup sugar, 1 teaspoon salt, and 11% tea- 
spoons baking powder. Spread about 14% 
tablespoonfuls of masa mixture on pre 
pared shuck (note photographs and gen- 
eral directions). 









































Fruit Fillings * If you use fresh fruit 
(peaches, pineapple, cherries, or banana), 
dice fruit and add about 44 cup sugar for 
each cup of diced fruit. Use about 1 table- 
spoon of sweetened fruit for each tamale, 
If you use preserves or jam (we suggest 
strawberry, apricot, or pineapple), use 
about 1 tablespoon for each tamale. 
Here are some fruit combinations you 
might try. Fill a peach purée masa with 
fresh cherries or banana, or with pre 
serves of strawberry, apricot, or pine 
apple. Fill an apricot purée masa with 
fresh peaches or pineapple, or with straw- 
berry preserves. Fill a pineapple purée 
masa with fresh banana, peaches, or cher- 
ries, or with strawberry or apricot pre- 
serves or jam. 








































































































TAMALES DE DULCES 
(or Tamales de Caramelo) 


These sweet, caramel-filled tamales are 
versatile and easy to prepare. The brown 
sugar in the masa makes them darker in 
color than the other tamales. 

Masa for Tamales de Dulces * Beat 1 cup 
lard until fluffy in electric mixer. Blend 
in 3 cups masa flour, 14% cups water, % 
cup dark brown sugar, and 1 teaspooi 
salt. Sprinkle 114 teaspoons baking pow- 
der over mixture and work it in. Cover 
until ready to use. 

Caramel Filling + Blend 2 cups of dark 
brown sugar with 144 cup soft butter. If 
you like, stir in either 34 cup chopped 
walnuts or raisins. Spoon 1 tablespoon of 
this mixture on about 144 tablespoons 
masa spread on shuck. Complete as di- 
rected above. 


| coop IDEA | 


Liver with orange sauce 



































Here's an easy recipe for liver that results 
in a new taste and appearance. Thyme 
and orange juice give the new flavors. 

Liver with Orange Sauce * Coat 1 pound 
sliced liver with a mixture of 4 cup flour, 
2 teaspoons salt, and 4% teaspoon cach 
salt and thyme. Brown quickly in about 
11% tablespoons salad oil. Add 4% cup 
orange juice to the pan; cover.and simmef 
$ to 5 minutes. Spoon orange sauce ovef 
liver. Serves 3 to 4.—L. F., Portland. 









































SUNSET 











t see ters 
* nee 


Roe ak! 
> 


aS 


Pe 


That ought to fetch him. And with him, the blessings of a life with soft water. Silken, 

soothing soft water bathing. Sudsy, lathery soft water shampoos. Housework and ' 

dishwashing made easier. Whiter, brighter washes. And an unlimited supply of a, Mane phar 
Culligan soft water. Now it's your turn. Go ahead . . . call your Culligan man. You own it. We own it. 


» 
... SEEN MOST OFTEN WHERE THERE'S WATER TO SOFTEN 
® 


Culligan, Inc. and franchised dealers in the United States, Canada, Latin America, Europe and Asia - Home Office: Northbrook, Illinois » Franchises available. 
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The good cook in October tempts you with 
French fried mushrooms, tortillas, fettucine 


For a hot appetizer that can be prepared 
ahead of time and cooked quickly at serv- 
ing time, try French fried mushrooms. 
Cooked and served on long skewers, they 
look like lollypops. 


Select 3 dozen uniform fresh mushrooms, 
preferably about 1 inch in diameter. Re- 
move stems (save them for soup or 
sauces) and impale each cap on a long 
bamboo stick, inserting the point from 
edge to edge. Holding onto the ends of 
the sticks, swish caps through flour, then 





through seasoned beaten egg (you will 
need about 2 eggs, 1 teaspoon salt, and a 
few grindings of pepper), then through 
fine cracker crumbs. Let dry while you 
heat deep fat to 360° Fry mushrooms for 
4 minutes, or until brown. You can use 
the bambéo sticks for turning and remov- 
ing the caps. 

Serve at once with this sauce: Combine 
1% cup each sour cream and mayonnaise, 
1 tablespoon minced dill pickles, 1 table- 
spoon chopped capers, and 1 minced fillet 
of anchovy. 


BRUSSELS SPROUTS RING 

Trim 1% pounds Brussels sprouts and 
cook in salted water for 8 minutes. Drain 
and rinse with cold water. Make a thick 
cream sauce with 2% tablespoons each 
flour and butter, and 1 cup milk. Cook 
until thick; remove from heat and stir in 
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3 beaten eggs. Purée the Brussels sprouts, 
add to the cream sauce, and season with 
salt, pepper, and freshly grated nutmeg. 
Mix well and pour into a buttered 144- 
quart ring mold. Put mold in a pan of hot 
water and bake in a moderate oven (350°) 
for 45 minutes. Turn out on a round dish 
and fill center with creamed mushrooms 
or ham. Serves 6. 


A NEW APPLE SAUCE 

Make apple sauce as usual, but to each 
cup of it add 2 tablespoons grated horse- 
radish and 2 tablespoons seedless raisins 
that have been plumped in hot water, 
then drained. Serve cold with hot roast 
pork or baked ham. Two cups of apple 
sauce is enough for 6 servings. 


FETTUCINE 

Anyone who has been to Rome will tell 
you that the fettucine there, particularly 
at one of the places called Alfredo’s, is 
unsurpassed, The exact formula has never 
been divulged, but the basic make-up is 
obvious—freshly-made noodles (see page 
168 of the March 1958, Sunset), sweet 
unsalted butter, and freshly-grated Par- 
mesan cheese. 


We gave our noodles a fettucine treat- 
ment this way and found them delicious: 


Cook freshly-made noodles in plenty of 
salted water to which 1 tablespoon of 
olive oil has been added. Cook only 8 
minutes, or just until tender, not mushy. 
Drain thoroughly and put in a large 
heated bowl. For each 8 ounces noodles 
have ready 4% cup (1 cube) sweet butter 
that has been whipped until fluffy, and 
14 pound freshly-grated Parmesan cheese 
(about 1 cup). Add some of the butter to 
the noodles and sprinkle with cheese; mix 


thoroughly with a salad fork and spoon, 
Add more butter and more cheese, and 
again mix. Continue, working quickly, 
until all butter and cheese is used. Serve’ 
at once while still hot. Makes 6 servings. 


DRIED CHESTNUTS 3 
Next time you're in an Italian or Chinese 
market, pick up some dried chestnuts, 
They’re not expensive and will come in” 
handy at holiday time. They’re already” 
shelled and skinned, but it is sometimes 
necessary to pick out some of the skin 
that is lurking in the interstices after” 
they are cooked. Soak chestnuts over- 
night in warm water, then use them just 
as you would the fresh ones—in stuffings, 
soups, or with vegetables. (Like the | 
fresh ones, they should be cooked. Cover 
them with water, bring to a boil, and cook 
until tender, or about an hour.) 


Brussels sprouts with chestnuts is a 
classic combination. To prepare it, dice 1 © 
cup cooked dried chestnuts and brown 
lightly in 2 tablespoons butter; add % 
teaspoon each salt and sugar and a few 
drops lemon juice. Toss with 1 pound 
cooked fresh Brussels sprouts. 


You might try adding them to creamed 
onions or to rich ragouts, such as oxtail 
or venison. They are delicious puréed and 
served as a mashed vegetable. To purée, | 
whirl 1 cup (at a time) whole cooked nuts 
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in a blender with ¥ cup light cream. Add” 
salt and pepper to taste and reheat over 
boiling water just before serving. 


TORTILLA MEXICANA 

A tortilla, in Spain, is an omelet, it also 
has this meaning—among others—in 
Mexico, though it is often called a tortilla 
de huevo to distinguish it from the stand- 
ard variety. To make a Mexican omelet, 
slightly beat 2 eggs, add 1 tablespoon 
each chopped green olives and chopped 
canned green chiles, and a few grains of 
salt. Heat a 6 or 7-inch omelet pan, add 
enough butter to lave bottom and sides 
well, pour in egg mixture, and proceed as 
for a French omelet (see page 154 of the 
March 1960 Sunset). Serve with refried 
beans (frijoles refritos) and tortillas—the 
other kind. 


SCHWEIN KOTTLET BUDAPEST 

This German pork chop is so called be- 
cause it’s served with the big fat pimien- 
tos that are dearly loved in Hungary. 
Have loin pork chops cut about 34 inch 
thick. Dip in seasoned flour, then in 
beaten egg, and finally in fine dry bread 
crumbs. Cook slowly in a small amount 
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Sprinkle it on with 
Kraft Grated Parmesan 


In just a few shakes of this golden 
grated Parmesan cheese . . . you 
have especially savory tomatoes or 
beans or spinach or cabbage or 
broccoli or zucchini or squash or 
onions or eggplant. For this is the 
true satemeiyie Parmesan, which 


Kraft ages for at least 14 months. 
Its delightful, rich flavor may re- 
mind you of romantic Italian res- 
taurants—or just make you extra 
proud of your cooking. Tonight, 
give your vegetables this delicious 
touch—the fine Italian touch! 


For salads... ... casseroles ... spaghetti, too! 


Jr) 


Do as the Ro- 
mans do—with 
spaghetti! Sprinkle 
on New Kraft Grat- 
ed Romano 


For extra sharp 
flavor — tender 
fluffy shreds of Par- 
mesan cheese 





Once a week rave PICK-YOUT- Dish” Night 


Cook-free, carefree idea everybody enjoys (especially Mom!) 


@ Put more fun in family meals by letting everybody 
select his own favorite individual-size Heinz Variety 
Food one night a week! There are 20 thrifty choices... 
from rich, flavorful Heinz Beans, luscious Heinz Chicken 


@ Kid-pleasin’ favorite from way back— Heinz Spaghetti 
in that famous rich-and-spicy Heinz tomato sauce—topped 
with a slice of bacon or ham. Goes great with hot rolls, fruit 
salad and milk. (P.S. The rest of the family will love it, too!) 


20 Tasty 
Kinds— 

In Single- 
Portion and 
Family Sizes 





Noodle Dinner, Heinz Macaroni Creole, to ‘‘what-have- 
you?” ... all ready to eat for the heating. You just add 
a salad or simple dessert and beverage. It’s a great idea, 
so why not keep your favorite Heinz foods handy? 


@ Heinz Beef Stew is a thick, beefy dish with lots of meat 
and a wonderful flavor. Top with ready-to-bake biscuits, 
meat-pie fashion. Discover how good Heinz Beef Goulash, 
Spanish Rice and other Heinz Minute Meals are, too! 


VARIETY 
FOODS 


SUNSET 





butter or shortening until tender and 
brown, about 1 hour. Remove to a hot 
platter. In the same pan, heat the same 
number of whole canned pimientos as 
there are chops. Split each hot pimiento 
and lay on top of the chop. 

Slip platter into a warm oven while you 
make the gravy: In the frying pan in 
which the chops were cooked, sauté 1 
small chopped onion until brown, adding 
shortening if needed. Stir in 1 tablespoon 
flour, 4% cup cream, and 1 cup milk. Cook 
over medium heat until thickened, about 
10 minutes. Season to taste with salt, and 
pour around the chops on the platter. 
Serve with mashed potatoes. 


BEURRE BLANC 

This sauce for fish, which is also good 
on vegetables, chicken, and sweetbreads, 
is supposed to be very difficult to make, 
though we’re not sure why. Try it, and 
call yourself an accomplished cook. 

Peel and mince 4 large or 6 medium shal- 
lots until very fine. Put them in an 
enamel, stainless steel, or glass saucepan 


with 2 tablespoons white vinegar and 2 
tablespoons of white wine. Cook over low 
heat until the liquid is absorbed. Have 
ready 34 cup (1% cubes) sweet unsalted 
butter, cut into slices. The butter should 
be at room temperature. Add 1 slice but- 
ter and whisk vigorously until it mixes 
with the shallots. Have the pan over low 
heat, but don’t allow butter to melt; lift 
pan from heat every time there is any 
danger of the butter melting. Continue 
until all the butter is beaten in and the 
sauce is like heavy cream. 

Season to taste with salt, and strain into 
a warm (not hot) sauce bowl. Serve at 
once. Makes about 1 cup. 


darling 


you’re much 
too nice to be 
a garbage 
collector! 


It’s not only unpleasant 
but old-fashioned to 
wrap soggy messes and 
handle smelly bags. 


Modernize with 
In-Sink-Erator. 
Swish garbage down 
your drain to never 
see, smell or touch 
again. 


Faster—Quieter— 
124,200 positive 
cutting edges per 
minute—even big 
bones get “chewed” 
without noisy growls. 


Unlike other disposers, 
In-Sink-Erator prevents jams 
thanks to exclusive, patented 

automatic reversing feature. 


Meets FHA requirements. 
Safe with septic systems. Low 
Cost. Your plumber can 
arrange financing. 








te € oom 
peceren ous Ine SinkeErator 15 
If you have often let a bit of Camembert JLo 
or Brie or other really good cheese dry out 
simply because it was too small to serve, 
you'll appreciate this way of stretching 
small amounts. Make this spread while | fF" 7" 737372? 3232322232323 0™ 
the cheese is still fresh, and it-will be wel- In-Sink-Erator Manufacturing Co.. 
come next time you have a drop-in guest. Racine, Wisconsin Dept. S-1016 





The originator and perfecter of Garbage Disposers. In-Sink-Erator Mfg. Co., Racine, Wis. 


Peel the cheese and mash it, or if it is 
hard, grate it. Mix it with an equal 
amount of butter. For each 1% cup (or 
thereabouts) of this cheese-butter mix- 
ture, add 1 tablespoon bright red pap- 
rika (if you keep paprika in the refriger- 
ator, it won’t turn brown). Pack into jars, 
cover, and refrigerate. Before serving, mix 
in 1 tablespoon minced onion or chives for 
each 4% cup of the mixture. Spread on 
crisp crackers. 
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Please send me free literature on the new 
In-Sink-Erator garbage disposer. 





NAME 





ADDRESS 





city ZONE STATE 
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MORLEY BAER 
Secluded garden house nestles among the tree tops on a wood 


a we wares: P deck that holds it 25 feet above a rocky bank. It was designed 

, 0 b she 

Gar den house na garde n deck by architect Germano Milono for Mrs, Paul Kelly. The main 
house was an A.I.A.-Sunset Honor Award winner; see page 78 


222 





SUNSET 


OCTOBER IN NORTHWEST GARDENS: 


In between the rains... come outdoors and dig 


Northwest gardeners look forward to Octo- 
ber: after the month’s first rains, the 
warm ground is at its best for gardening. 
Often daytime temperatures inland rise 
into the 80’s, though nights may drop 


toward freezing. Along the coast the fall 


pattern of our maritime-influenced cli- 
mate brings gray days, with the consola- 
tion that clouds hold off early frost. 


> it’s second only to spring as a favored 


“a 


geason for putting in lawns; clearing or 
preparing new ground; planting and mov- 
ing trees, shrubs, and perennials; and 
getting out bulbs. One qualification: Un- 
less you garden where winters are com- 
paratively mild, better wait until early 
spring to plant shrubs, trees, and lawns. 
Plants you move from one part of your 
garden to another, particularly shrubs 
and trees, require really skilful handling 
if they are to survive. Usually they are 
larger specimens than you would buy at 
a nursery, with roots well fanned out 
after years of growing in one spot. Shock 


* of root amputation is almost inevitable, 


Sy 


Se 


fo matter how careful you are. So, if you 
must move a plant, prepare a planting 
hole both wide and deep, take as large a 
foot ball as you can handle, and work 
quickly to prevent exposed roots from 
drying out. Then stake and tie the plant 
firmly, and keep it moist. (Trees and 
Shrubs you buy in cans or balled and bur- 
lapped don’t experience a comparable 
setback since their roots need to be dis- 

: Barbed hardly at all in planting.) 


Save leaves and needles 
Don’t burn the leaves and pine needles 
that fall this month. Composted, they are 
a valuable source of humus. Most kinds 
also make good mulches. 
~ You can compost leaves and pine needles 
im several ways. Rake and pile them near 
your compost heap to alternate with 


2 


gy 


. layers of green garden waste and soil. Or 


Horm a circle with 10 or 12 feet of 3-foot- 
Wide chicken wire and pile leaves in it. 
| They pack down during the winter and 
k up faster if you fork them over 
~ two or three times, restacking them with 
@ depression in the center of the pile to 
Catch and hold rainwater. Or chop them 
up where they lie on your lawn by going 
Over them with a rotary mower; then 
take. Madrona and English laurel leaves 
decompose so slowly that it is best to 
pile them separately. 
A number of compost makers are avail- 
to speed decomposition. They are 
usually in the form of powdered material 
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to be spread on the pile as you make it 
up. You can substitute a sprinkling of a 
complete fertilizer, ground limestone, 
manure, or finished compost, with good 
results. 


Fall color begins now 

It’s a surprise to realize how much blues 
and lavenders contribute to fall’s pre- 
dominately yellow and scarlet color 
scheme. Last fall we kept an inventory of 
foliage, flowers, and berry color to guide 
us in choosing plants for our own gar- 
dens; according to our notes we admired 
these blues and lavenders: 

Beautyberry (Callicarpa) with its ma- 
genta-purple fruits which cluster along 
the branches after the leaves fall: the 
spikes of lavender buds and flowers of the 
heather Calluna vulgaris, “H. E. Beale’: 
autumn crocus (Colchicum autumnale 
‘Roseum’), a mauve pink; Hydrangea ser- 
rata ‘Grayswood’ with flat clusters of 
blue lavender flowers; in rock gardens, 
Northwest native Penstemon davidsonii 
with spike-like clusters of purple-blue, 
114-inch-long flowers. 


Hardwood cuttings 

Some gardeners who make a hobby of 
propagating trees and shrubs like taking 
hardwood cuttings in fall even though 
they root slowly and require bottom heat. 
The advantage is that they don’t need 
daily shading and watering, as do cut- 
tings taken in midsummer. By the time 
new growth indicates that roots have 
taken hold, it’s spring, and the new 
plants can then go directly into lath- 
shaded nursery beds for a full summer of 
growth. 

Take cuttings just as you do in mid- 
summer, at or directly below a leaf node. 
Insert in a rooting mix of half sharp 
sand and half peat moss, sifted and 
firmed down with a brick or board. Set 
bottom heat at 70°; to keep humidity 
high close the frame or cover cuttings 
with a plastic hood. 

Try your luck with heather, Camellia 
sasanqua, cotoneaster. Daphne odora, 
holly, roses, skimmia, and photinia. 


For a breath of spring 

Plant a cornelian cherry (Cornus mas) as 
an early spring accent ina part of the 
garden where it will catch the morning 
sun. It will mature into a rounded, many- 
stemmed shrub 10 feet: tall and 7 feet 
wide, with pale green leaves that turn 
yellow in October before they fall. But it 
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Cornelian cherry not only supplies early 
spring flowers but provides welcome fall 
color with yellow foliage, scarlet fruits 


is for its cloud of flowers in February 
and March that we recommend it. These 
small yellow blooms which cluster along 
bare branches show up best against a 
darker background of evergreens. Corne- 
lian cherry thrives in ordinary, well 
drained garden soil. 


Winter rose protection 

Unless the weather stays warm (as it 
may in eastern Oregon and Washington 
and in Idaho), stop watering rose gar- 
dens after October. Cutting down on 
moisture hastens the hardening of the 
canes and lessens damage an early frost 
can do. Don’t fertilize now; new growth 
you force by feeding will be most vulner- 
able to winter injury. Clean up under 
rose bushes, burning leaves to destroy 
disease spores, and pick off all dead flow- 
ers. Shorten any canes that may whip 
about in the wind, but leave the pruning 
for next spring. 

East of the Cascades, it’s a good practice 
to heap earth around the base of each 
rose bush, covering the root crown and 
lower four to six inches of canes. Most 
severe injury results when freezing tem- 
peratures come before a protective snow- 
fall. Alternate freezing and thawing of 
vanes later in winter also takes its toll. 
A soil mulch offers protection against 
both dangers. For added protection cover 
soil mounds with evergreen boughs or 
straw. 

Tree roses require more careful protec- 
tion because of their long main stems. To 
carry them over the winter, prune back 
tips to 10 or 12 inches, loosen roots on 
one side of plant, and -ease the whole 
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If you want to see some showy fall color this month, visit the University of Washing- 
ton Arboretum. This guide map pinpoints the areas of most concentrated color 


plant over on its side. Protect it for its 
entire length with soil, straw, and burlap. 


Fall color in the arboretum 

Brilliant colors light up the University 
of Washington Arboretum in October, as 
foliage turns from green to red, gold, or 
bronze. Though you glimpse this rich dis- 
play as you drive through the arboretum 
on Lake Washington Boulevard or along 
the North Arboretum Drive, it’s worth- 
while to park your car at one of the many 
areas provided and follow the wide paths 
on foot into the sections where the bril- 
liance is most concentrated. If you’re a 
gardener, take along a pencil and _ note- 
book to write down the names of shrubs 
or trees you’d enjoy in your own garden. 


If your time is limited, go through the 
woodland garden. In an hour and a half 
you can follow Azalea Way from a point 
near the arboretum offices and end up 
with a walk through the Japanese garden. 


Ask for a copy of the new Arboretum 
Information Folder at the office before 
you start. It contains, among other 
things, a revised map of the arboretum 
and a calendar of flowering seasons. (The 
map above tells you where to find the 
most extravagant color.) 


Timely pointers 

On page 256 you'll find information on 
dividing perennials; here are additional 
timely pointers. 

Astilbe. While you’re dividing astilbe, 
pot up a few good-sized divisions. They 
make attractive foliage house plants in 
winter, and will bloom in spring. After 
they flower, set them out in the garden. 
Daylily. Plant divisions of daylily (see 
above) 2 feet apart; set dwarf varieties 
12 to 18 inches apart. Plant daffodils 
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among them; the daylily leaves will hide 
the fading bulb foliage. 

Peony. For a good display of flowers late 
next spring, see that each large division 
has three or more eyes (or buds). Handle 
carefully to avoid breaking the brittle 
roots. Set divisions so that eyes are no 
more than 2 inches under the surface. If 
planted too deeply, divisions may not 
produce blooms. 

Primrose. Divide clumps with a sharp 
knife. To control strawberry root weevil, 
dip roots in a malathion solution before 
planting them in the ground. 


Four o’clock—late 

summer sleeper 

When it comes to blooming, four o’clocks 
(Mirabilis jalapa) are truly late sleepers. 
Not only do they wait until midsummer 
to flower but they also—as their com- 
mon name suggests—keep their flowers 
shut tight until late afternoon, unless the 
day is cloudy. Nevertheless, the plants’ 
dense dark green foliage and profusion of 
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These four o’clocks are still in bloom in 
October between fence, driveway at Ray 
Bice, Jr., home in Yakima, Washington 


red, yellow, and white, trumpet-shaped 
flowers act as refreshers in flower gardens 
that may be past their prime by fall. And 
they continue to bloom until frost black- 
ens foliage, usually in late October. 
Seed catalogs also list them under a sec- 
ond common name—marvel-of-Peru — 
that indicates their South American ori- 
gin. Actually, they are perennials in mild 
winter areas, but we grow them as an- 
nuals in the Northwest. 

If you scatter seed this month in open 
sunny ground, you can expect neat plants 
(14 to 30 inches high and as wide) in full 
bloom by July. Once you start four 
o’clocks, you’re apt to find them coming 
up every summer, for they reseed readily. 


Lilies in pots 

In October, 1960, a Sunset gardener in 
Edmonds, Washington, planted five 
‘Heart’s Desire’ lily bulbs in a 10-inch 
clay pot as an experiment. Placed on the 
patio last July, they gave a big bouquet 
of fragrant yellow lilies on 2-foot stems. 
When you grow lilies in tubs or pots you 
control sun, soil, fertilizer, and water. It’s 
a good way to enjoy lilies at close range 
during the peak of their flowering. After 
blooms fade, pots can be moved out of 
sight and the plants allowed to ripen nat- 
urally. If you would like to try lilies in 
containers, here are some suggestions: 
Short-stemmed lilies, those 3 feet tall or 
less, look most attractive in pots (for ex- 
ample, 2-foot Lilium cernuum, with pink 
flowers in July; L. concolor, a slender lily 
from China with scarlet flowers; or L. 
japonicum, the pink bamboo lily). 
You'll get more flowers from large bulbs; 
and several bulbs—3 to 12—in a con- 
tainer produce the best effect. 

Unlike daffodils and tulips, lily bulbs 
never go completely dormant. If bulbs 
feel limp when they arrive from the 
grower, freshen them by packing in moist 
peat moss for a few days before planting. 
They root deeply, so choose containers 
deep enough to allow at least 4 inches of 
soil below the planted bulb. 

After selecting the pot or tub, pour in an 
inch of gravel to insure good drainage. 
Then fill the pot about half-full with a 
porous soil mix: 2 parts sandy loam to 
1 part leaf mold is good, with half a cup 
of bonemeal added to the mix for each 
container, Set the bulbs within an inch 
of one another, but be careful not to dam- 
age the roots. Then fill the pot with soil, 
water and label it, and put it outdoors 
for the winter. East of the Cascades, pro- 
tect pots from freezing. 

By March most lilies will be showing 
green above ground. Until they bloom, 
keep them watered and in a spot where 
they get at least half a day of sunshine. 


Garden Events 


Silverton, Oregon. October 21 and 22. 
Third annual flower show sponsored by 
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WEBCOR 


for finest stereo inside. . 


Inside, this Webcor ITALIAN PROVINCIAL is aS modern as a stereo 
console can get. Its powerful audio system is engineered years 
ahead to give you outstanding 3 channel sound reproduction. 
Five high fidelity speakers—two mid-range, two tweeters, and 
large center bass woofer—are geared to handle the frequency 
response of 40-15,000 cycles produced by its dual-channel 30 
watt amplifier. Automatic diskchanger, with diamond needle, 
plays stereo and monaural records in all four speeds, intermixes 


MODERNE 
mahogany, walnut or blond 


EARLY AMERICAN 
authentic period fruitwood 


iS BUILT 


: finest furniture outside 


7’ and 12” LPs, shuts off automatically. Provision for drop-in 
Webcor radio—AM, stereo-adaptable FM, or FM-AM simul- 
cast tuner. Outside, its beautiful antiqued solid walnut cabinet 
is a decorator piece designed to serve as focal point in your 
living room decor. Webcor’s celebrated 1068 Series is also 
available in four other fine furniture cabinets. Webcor console 
fonografs start at $149.95 . . . 1068 Series from $299.95— 
slightly higher south and west. 


DANISH MODERNE 
oil-rubbed natural walnut 


TRADITIONAL 
rich glowing cherrywood 


WEBCOR INC., Chicago: tape recorders, portable and console fonografs, radios, components, Dormeyer appliances and power tools 


OCTOBER 1961 


225 


















the Silverton Chrysanthemum Society. 
Individual or group entries are welcome. 
(For schedules, write to Mrs. Carol Rold, 
secretary of the society, Route 2, Silver- 
ton.) Place: Silverton Union High School 
multi-purpose room. Hours: 2 to 9 P.M. 
Saturday; 10 A.M. to 6 P:M. Sunday. Ad- 
mission: free. 

Seattle. October 7. Fall Flower Show pre- 
sented by the North Green Lake Garden 





Club. Place: Loyal Heights Fieldhouse, 
21st Ave. N. W. and W. 77th St. Hours: 
2 to 8:30 p.m. Admission: free. 

Seattle. October 24 through 26. “Chry- 
santhemums Around the World,” pre- 
sented by the Seattle Chrysanthemum 
Society in conjunction with the Ever- 
green Chrysanthemum Society. Place: 
Norway Center, 300 Third Avenue West. 
Hours: 7 to 10 P.M. Tuesday; 10 a.m. to 





10 pM. Wednesday; 10 AM. to 9 PM. 
Thursday. Admission charge: 75 cents. 
Proceeds go to Orthopedic Hospital. 

Yakima, Washington. October 18 and 14. 
Third annual flower show sponsored by 
the Yakima Chapter of the National 
Chrysanthemum Society. Place: Central 
Lutheran Church, 1604 West Yakima 
Avenue. Hours: 1 to 9 P.M. Friday; 10 
A.M. to 5 P.M. Saturday. Admission free. 





Annuals. Pull out annuals that have 

finished blooming. If you find self- 
sown seedlings, possibly from petunias, 
dwarf asters, or even geraniums, lift, and 
bring them indoors. Cut them back 
lightly if they’re leggy. They will con- 
tinue to grow and may bloom, providing 
they receive some sun. 

Bulbs. You can plant bulbs until 

the ground freezes, but the earlier 
the better. Groups of daffodils planted at 
least 6 inches away from peonies advance 
the flowering season, and neither need to 
be disturbed for from 8 to 10 years. The 
peony roots go deep, and their foliage 
masks fading daffodils. Plant larger bulbs 
—daffodils, tulips, Dutch iris—near other 
perennials such as baby’s breath (Gyp- 
sophila paniculata) and balloon flower 
(Platycodon grandiflorum). 


Dahlias. Cut dahlia stalks down to 

within 4 inches of the ground a few 
days after frost has blackened their foli- 
age. This gives the roots time to absorb 
moisture from the fleshy stalks. Dig roots, 
shake off most of the soil, and store in 
peat moss or sand that is just moist 
enough to prevent shriveling of tubers. 


Fall color indoors. To preserve the 

color of autumn leaves, cut the 
branches at the ends of the sprays, just 
as the leaves are beginning to change 
color. Plunge stems in a solution of 1 part 
glycerin to 3 parts water for 48 hours, 
then arrange in a container of clear water. 
It will take about two weeks for the color 
to develop fully. If you cut branches too 
soon, the leaves will shrivel. 


Fruits. This is a good month to 

prepare, ground for planting fruit 
trees and bush fruits. Dig and enrich the 
soil with compost or manure for rasp- 
berries, loganberries, currants, and goose- 
berries. You can prevent the spread of 
disease in existing plantings by clearing 
up all fallen fruit and leaves and destroy- 
ing them. Mulch raspberries and straw- 
berries to prevent winter heaving and to 
improve growing conditions for their shal- 
low roots. Pick grapes only if they are 
really ripe. 

Gladiolus. Dig them up as soon as 

possible after the first hard frost, 
or, if you live in frost-free areas, after the 
foliage begins to turn brown. Gladiolus 
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Sunset’s GARDEN GUIDE CHECK LIST: Here are October’s necessaries 


need a ripening period after the flowering 
stalks have been cut down, but they 
should be dug while the stems are still 
firmly attached to the corms. Shake off 
all loose soil and cut tops to within one 
inch of the corms. Dry them for a few 
hours in the sun and then cure them in a 
frost-proof garage for a few weeks, until 
the stems and husks can be removed 
easily. Store each color in separate bags 
at temperatures near 40° to 50° 
Ground covers. West of the Cas- 
cades, fall is the best time to start 
ground covers. In areas of successive 
freezing and thawing, spring planting is 
better. Good loose soil will make the little 
plants grow much faster. If time is lim- 
ited, prepare large holes for each plant 
instead of digging over the entire area; 
you can improve the soil between the 
plants next spring or summer. 
Lawn. As soon as you're through 
using the lawn mower for this sea- 
son, clean and oil it; or if it’s not in top 
working order, take it to the repair shop. 
The same goes for power tillers. 
This is the time to feed the lawn; it will 
continue to make growth for some time. 
If you can get-healthy, thick growth 
now, annual weed seeds have less chance 
to germinate and grow next spring. 
Lilacs. For large good quality 
blooms in the future, remove weak 
and rank growth. Prune to get a well- 
shaped shrub that the sun can penetrate 
easily. If a plant is sparse of foliage, leggy, 
or overgrown and crowded, shorten the 
old main branches to half their length, 
and remove weak, crossing, or dead wood. 
New branches will begin to grow next 
spring, but bloom will be sparse. 
Perennials. Divide phlox every three 
years, discarding the centers of old 
clumps. Replant the more vigorous outer 
roots. Peonies benefit from a topdressing 
of raw bonemeal or manure now. 
Here’s one way to keep choice geraniums 
over; dig them up well before danger of 
frost. Take tip cuttings, letting them dry 
a little before inserting into sandy soil. 
Cut mother plants back hard and allow 
soil around them to dry off gradually. By 
the middle of December they should be 
almost dry, ready to store in a cool, frost- 
proof place. 





Rock garden, Give topdressing of 
sifted leaf mold and sand or light 
woodsy soil to Iris cristata and Gaultheria 
miqueliana, to prevent their centers from 
drying out. Place cover of loose leaves 
over more tender species like hepatica and 
Epigaea repens, and hold leaves down 
with a few sticks or a small branch. Pro- 
tect newly planted alpines with small 
rocks over roots to break force of rain. 
Roses. Plant or transplant after 
active growth has stopped, but be- 
fore a freeze occurs. In dry regions, keep 
them watered after transplanting. 
Trees and shrubs, West of the Cas- 
cades this is a good time to plant 
and transplant evergreen trees and 
shrubs. In higher exposed locations west 
of the Cascades, and east of the moun- 
tains, spring planting is preferable. Sev- 
eral days before transplanting, see that 
the soil is thoroughly moist clear down to 
the bottom of the root area of the shrub 
to be moved; you may have to leave the 
sprinkler on day and night if the ground 
is really dry. Root prune large trees and 
shrubs which must be moved in the 
spring. Prepare holes for bare-root plant- 
ing of deciduous material in late October. 
Remove dead, leafless branches from de- 
ciduous trees and shrubs now. They will 
be hard to spot after leaf fall. 


Vegetables. Cut down stems of 

asparagus when ferny foliage turns 
yellow and before the berries drop. Try 
covering late plants of lettuce or toma- 
toes with a plastic hood over a wooden 
frame (an apple box with the bottom 
knocked out of it will do). If plants are 
covered in the evening and uncovered on 
sunny days, they'll last longer. 
If the soil where you grow carrots, rad- 
ishes, and potatoes is light and lacking in 
organic matter, sow a cover crop of rye. 
Sow clover (for more nitrogen) in all 
areas where leafy vegetables or corn is to 
grow. Cover crops must be tilled or 
spaded in early spring, so don’t plan on 
using them in heavy or soggy ground. 
Rather, cover the whole vegetable garden 
with a thin layer of grass clippings and 
spade it in this fall while the soil is still 
dry enough to work. Then sprinkle more 
clippings and top with fresh manure; this 
should improve the soil for next year. 


SUNSET 











Protection is a job for professionals 


No place for amateurs here! When every 
move is important . . . when protection 
must be positive and precise . . . you 
want a real professional. 

Remember this, too, when you buy in- 
surance for yourself or for your business. 
Because insurance protects everything 
you own, it’s important to buy it from a 
man of experience, training and skill . . . 
aman who puts your interests first . . . an 
insurance professional. 

The independent agent who repre- 
sents Aitna Casualty in your community 
is such a man. He has a thorough knowl- 


edge of insurance and how to fit it to 
your needs. What’s more, he’s not just a 
“company salesman.” He owns his own 
business and he knows his success de- 
pends on providing the right protection 
for you. Also, he knows A:tna Casualty 
will treat you more than fairly whenever 
you have a claim. 

If that’s the kind of quality protection 
you want, call an A=tna Casualty agent 
today. You'll find his name listed in the 
Yellow Pages. He'll be glad to show you 
what we mean by professional service 
backed by P.S.— Personal Service. 


AK TNA CASUALTY a4 


Quality INSURANCE for individual, family, business, home and other possessions 


Photo by Art Rickerby fr 


There's a 
professional 
insurance man 
behind the 
policies with the 


* 


€ » 
* PERSONAL 
SERVICE 


Atna Casualty and Surety Company « Hartford 15, Conn. « Affiliated with A.tna Life Insurance Company « Standard Fire Insurance Company « The Excelsior Life, Canada 














Natives 


On these six pages we bring you a Sunset report 


on landscape plants native to the Pacific West. 


As our knowledge of how natives perform in Northwest 


climates has increased, so has our confidence in 


using them. If you are ready to try natives, 


this report will give you information up to date for 1961 


“The effective planting of natives in gar- 
dens has been hampered by oversenti- 
mentality and ignorance.” This was the 
opening sentence in one of the first large 
articles Sunset published on native plants, 
in October, 1948. 


Fortunately the picture has changed dur- 
ing the last 13 years. Many of us have 
had the chance to know some of the na- 
tive plants first hand, have experimented 


with them and realize that they’re not 
as touchy or as coarse-looking as we may 
have been led to believe. Landscape archi- 
tects now call for them on their plant 
lists; and as the demand has increased, 
availability of the plants (or at least the 
seed) has improved. 

Here we have compiled a list of about 50 
of the best natives for home garden and 
country place. Although some are not na- 


tive to the Northwest, they have been in- © 
troduced from other Western areas and 
are reported to be doing well. We have ~ 
not included native trees. 

The following charts present up-to-date 
information based on our observation and 
that of collectors, growers, botanists, hor- 
ticulturists, landscape architects, and on 
performance records in Western botanical 
gardens and arboretums. 


PART ONE: The ground covers 


Of the main groups of native plants 
shown here, the ground covers are proba- 
bly the most important. You'll be using 
them in large numbers to cover extensive 
garden areas; you buy not a single plant 
but 10, 20, or even 50, and you want to 
be reasonably sure of a plant’s perform- 
ance before you invest that much money 
and time. Happily the ones listed in the 


chart below have good records. Choose 
them for bank coverings and driveway 
plantings where you can let them grow 
naturally with a minimum of clipping 
and shearing. (We’ve included two de- 
ciduous ground covers, and three peren- 
nials. All the rest are evergreen.) 

Of course, not all of those listed can be 
used interchangeably. Some, like kinni- 


Growth 
habit 


Height, 
growth 
rate 


Leaves 


Flowers 


Fruits 


kinnick, are spreading plants less than a 
foot high, whereas a planting of Mahonia 
nervosa would make a more upright cover 
and produce an entirely different land- © 
scape effect. 

Since you'll require quite a few of these 
plants, try to figure your needs in ad- 
vance to take advantage of quantity dis- 
count. Or grow your own from seed. 


Landscape use Comments 





Arctostaphylos uva-ursi 
Kinnikinnick, bearberry 


Prostrate, 
spreading, 
trailing 
reddish stems 
root as they 
spread. 


Selected 


2to6 
inches, 
spreads 15 
feet. Slow. 


form: ‘Radiant’ 


Rich glossy 
green, turnin 
reddish in 
fall; 1-inch. 


White or 
pinkish. 
March to 
May. 


Bright red or 


pinkish ber- 
ries in fall. 


has very large bright red berries in fall, remaining on most of winter. 


Excellent ground cover 
for banks, hillsides, 
trailing over rocks, 
walls; edges of paths; 
fence corners; contain- 
ers. Use under pines, 
with other monrzanitas, 
Ceanothus gloriosus. 
Will go with most 
plonts. 


Any soil, light shade or 
sun. Will take some 
water if soil well 
drained. Siow growth 
creates weed problem, 
but once it covers, few 
weeds. East of Cas- 
cades may be damaged 
in winter if planted in 
full sun. 





Asarum caudatum 
Wild ginger 


Mokes lush 
carpet. 
Sereade by | 


Grows 4 to 
6 inches 
high. 


+, 





stems that 
have odor 
of ginger. 








Dork green, 
heart-shaped, 
2 to 6-inch- 
wide leaves. 








Unusual red- 
dish brown 
flowers with 
long tails; 
hidden by 
foliage. 





Not 
ornamental. 


Attractive perennial 
foliage carpet under 
if Good trast 


with fine foliaged 
ons. 


Likes deep shade, 
moist rich soil. 
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My trousseau began with Wams 


“I can remember the day I opened my hope chest...the wonderful fragrance of lavender...the silky caress of the luxurious 
Wamsutta sheets...how snowy-white they were except for the lavish pink monograms mother and I had embroidered so 
lovingly.” The tradition of giving a Wamsutta trousseau hasn’t changed from generation to generation nor has the unequalled 
quality that has distinguished Wamsutta linens for over a century. Today, SUPERCALE® sheets are gay, charming, fashion- 
ably colorful like the “Bouquet” pattern shown here, Wamsutta’s newest! This magnificent hand-screened SUPERCALE 
sheet is priced from $7.95; matching bath towel $2.98. a “Blossom Tone” pastels are coordinated with “Bouquet” 

Look for them at the finest stores everywhere. We a ; WAMSUTTA MILLS, 1430 Broadway, New York 18, N. Y 

Ve 


hey 


Suu 
\ 


Also look for WAMSUTTA Babycale® crib sheets, mattress pads i covers, “oie fashion fabrics for men, women and children. + photo: DeEvia 
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Growth growth 
Name habit rate Leaves Flowers Fruits Landscape use Comments 
i Low growing | 4 to 24 Dark green, Lavender Not Ground cover along low Sun or part shade. 
Cippeties pferinees dense mat. || inches spread-J leathery; bive, in short-| ornamental. [| walls, banks, in rock | Well drained peaty soil, 
Point Reyes ceanothus ing to 5 feet. | roundish, 1 stalked gardens, along poths ot Takes some summer 
Moderately to 1% inches;§ rounded clius- the sunny edge of shore | water. Roots well. 
rapid. spiny toothed § ters. March pines, as border to 
margins. to May. planting of Wi 
with kinnikinnick. 
Forms dense 2 inches high, } Dark green to | Deep to light — Very large Ground cover under Sun or part shade. Well 
Cooncthes prosivetus foliage mots. § spreads 2 to 8§ gray-green, blue, in horned cap- pines, draping over drained soil. Difficult te 
Squaw carpet, mahala mat feet, trailing leathery; Vs smoll, sules, reddish § rocks in rock garden, in | propagate or transpi 
stems root as § to 1% inches;§ rounded clus- § when ripe. containers. Best to buy in gallon 
they spread. spiny mar- ters. April to cans. 
Slow. gins. Two June. 
foliage forms: 
coastal with 
very narrow 
leaves, moun- 
tain with 
broader 
leaves. 
is li icifoli Deciduous Will spread Bright green, White, 2 to Feathery Use over large raw Likes any soil; sun or 
Clometis ligusticitolia rampant vine. § to 40 feet. of Ag ¥%, inch wide, tailed fruits slopes and banks that part shade. May take 
Western clematis Rapid. toothed leaf- in clusters. in clusters. are difficult to cover over once started. East 
lets 1 to 3 Summer. Fall. with anything else. of the Cascades. 
inches long. 
i Perennial Grows to 6 Deep green, Cluster of Showy Best in woodland set- Prefers cool rich soil in 
Comes qumetneats herb, spread- | inches high. 3-inch leaves § tiny flowers clusters of ting under rhododen- portial shade. East of 
Bunchberry ing by slender§ Moderate. in cluster ot surrounded scarlet fruit drons, vine maple, or the Cascades. 
branching top of stem. by 4 white, in fall. Pacific dogwood. 
rootstocks. V2 -inch 


bracts. Spring. 


























Gaultheria ovatifolia Low prostrate § Stems trail to | Dark green, Small white Scarlet cap- High quality ground Shode or part shade. 
oO plant with 8 inches. thick; round- or pinkish sules that cover for special loca- Well drained soil. 
Oregon wintergreen creeping Moderate. ish, 1% bells. June look like tions; attractive all sea- Likes moisture. 
branches. inches; mar- to July. berries. sons; rock gordens;' 
gins toothed. **stump"* gardens with 
kalmiopsis, dwarf 
thododendrons; under 
vine maple. 
Gaultheria shallon Wide spread- | 1 to 2 feet in § Glossy dark White or Dusty black Indispensable for Grows best in shade or 
ing shrub. full sun; 4 to green, lighter | pinkish belli- fruits like woodland gardens; for part shade, best in rich 
Salal 10 feet in in sun. Nearly § like flowers large huckle- | border hedge at edge of f leaf mold. Likes fog 
shade. Rapid.| round leaves, | on reddish berries. woodland pruned to 2% § and moisture. Will take 
1% inches. stalks, in Edible but feet. Accent plant in pruning. 
Foliage often | 6-inch, loose insipid. corner of split rail 
cut for greens. § clusters. fence. Combines well 
March to with many plants, rho- 
June. dad, A ons, 4 
sword and deer ferns, 
under Douglas fir, 
moadrona. 
Juniperus ¢ is saxatilis Low or Forms patches§— Dark green, Incon- Berry-like, Use as you would any Likes dry well drained 
ate almost several feet shining spicuous. blue with ground covering juni- soils. East of the 
Mountain juniper prostrate. in width. above, white whitish per; attractive over Cascades. 
Moderate. banded be- bloom; ripens§ rocks. 
necth; sharp fall of third 
pointed. year. 

Kalmiopsis leachiana Low spread- 1 foot, with Dark green, Rose pink, Not Rock gardens; under Best when grown in 
ing, with 2-foot spread. | thick; ovate, Ya-inch wide, | ornamental. vine maple in wood- light shade in moist, 
many Slow. VY, inch. in flattish land area; use as you well drained, acid soil. 
branches. clusters; would low azaleas or 

ebundant in dwarf rhododendrons. 
early spring. Goes well with early 
narcissus, kalmia, low 
gaultherias. 
Linnaea borealis americana Mat forming Prostrate; Light green, Twin, pale Not orna- For small close-up Moist rich soil in shade 
: . perennial, flower stalks small, round- § pink, -inch-— mental. areas; shady raised or half shade. 
American twinflower spreads by 2 to 4 inches ish, 1-inch, long, frogrant beds; good with small 
slender high. Slow to | basal leaves. — flowers top ferns. 
runners. moderate. slender stems. 
Spring, early 
summer. 
Mahonia nervosa low shrub, Y% to 2 ft. Several leaves Yellow in up- | Bive with Use under pines, and Best in part shade; will 
Ri with un- rarely to 6 in cluster at right clusters gray bloom, moadrona, with rhodo- take some summer 
Longleaf mahonia branched feet. Rapid. end of each 3 to 6 in clusters. dendrons, or with woter. 
stems; forms stem; 8 to 18 inches long. Birds like ground cover of wild 
clumps by inches, with April to June. | fruits. ginger or native oxalis. 
suckering. 11 to 23 Fine on cool slope, low 


glossy green 
lecflets; mar- 
gins toothed 
with bristly 
teeth. Foliage 
red bronze in 
winter. 


divider, in wide bands 
for low barrier. 








Mahonia repens Low, pros- 4 to 8 inches. | 3 to 10 Yellow, in Bive with a Good ground cover for Sun or port shade. Any 
‘ r trate, creep- inches, usu- clusters. April | grayish dry sunny slope; won- soil. East of the 
Creeping mahonia ing. ally with 5 to June. bloom. derful fall color. Cascades. 
roundish leaf- 
lets, green 
above, pale 
beneath; 
bristly 
margins 
Symphoricarpos albus Deciduous. 2 to 3 feet, Dull green; Small, pink, or | Attractive, As rough ground cover Shode or morning sun. 
Erect or occasionally roundish, ¥%, white tinged lerge, woxy in natural planting. Any soil. Hard to con- 
Common snowberry spreading 6 feet. Rapid. | to 2 inches pink, in clus- | white ber- Suckering habit makes trol because of suckers. 
usually by (4 inches on ters. May to ries that it useful for holding Prune back to keep 
suckers. sterile shoots | June. persist ofter soil on steep banks. from becoming leggy. 
in shade); en- lecf fall. 
tire margined Often discolor 
or often in late 
lobed winter. 
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Mounts On The Wall... above the counter, next to 
sink. Ideal for cramped apartment kitchens. Plug 
it in. Convenient eye-level loading from front. 


1 LR ellie ie 


IN TINIEST APARTMENTS... LARGEST HOMES 


new LING-TEMCGO eee 
DISHWASHER 

fits any kitchen... 

yet takes no floor space 


(or keep it portable, on wheels!) 


SCRUBS 6, 10, 15 PLACE SETTINGS IN 25 MINUTES FLAT! 


Ends Water Spots and Streaks because Ling-Temco produces its own 
distilled water containing no water-spotting minerals. 


Steams Dishes Clean because Ling-Temco fogs steam vapors over dishes 


for 12% minutes. Rolls Around On Wheels... on its own roll-about 
Just Scrape then let the L-T dishwasher rinse and wash. ..there’s no stand. Space-saving, ae oe ce agony of 
food particle feedback. Food particles are trapped and drained away the way agninet wart: (L-T's 9° nanwoner tan or 


: * dinary dishwashers.) Or, install Ling-Temco 
constantly by L-T’s unique filtering system. pte Mowat deamon wen. 


JUST PLUG IT IN. Ling-Temco’s exclusive “Wave-Of-Water” washing [ne © tie oe fh Ul hE ee 
action scrubs dishes cleaner in 25 minutes flat. And, because L-T washes LING TEMCO ELECTRONICS, INC 
and rinses constantly—doesn’t stop to drain and fill—water stays hotter, T I ] strial Division, Dept. S-10. 
detergent remains active longer. Box 25844 woe nines sie 


a 
- psc nc styled, fits me kitchen ag pee ge eer Lan inch of ~ Los Angeles 25, Calif. 
oor space. 6, 10, or 15 place settings. models pictured above accom- "1; 
modate 10 place settings by NEMA standards. * Yes. I’d like to take a good long look at the 


new Ling-Temco Dishwasher. Please send 
See how easily this revolutionary new Ling-Temco Dishwasher fits into me the name of my nearest dealer. 
your kitchen plans. Mail coupon now for name of nearest dealer. Shain 


> 
a 
Qa 
q 


[OT une-remco ELECTRONICS, INC. 
TEMCO INDUSTRIAL DIVISION, P.O. BOX 6191, DALLAS 22, TEXAS ae eee ee 


City... 206... State 


OCTrorre 19K] 
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NATIVES FOR THE NORTHWEST: PART TWO 


Evergreen shrubs and small trees 


Here among the list of evergreen native 
shrubs you'll find plants with features as 
showy or interesting as you could want— 
the colorful red branches of hairy manza- 
nita (Arctostaphylos columbiana), the 
yellow flower tassels of Garrya elliptica, 


and the leaf fragrance of Labrador tea. 
And there are the bright yellow flowers 
of Oregon grape, the state’s official flower, 
as well as Washington State’s selection— 
the coast rhododendron with its clusters 
of rosy purple flowers. 


Don’t treat natives as oddities. Use them 
wherever you need plants of the heights 
specified in the chart below, mixing them 
in with other shrubs and trees that like 
similar conditions. You'll be surprised 
how adaptable they are. 


Growth 
habit 


Height, 
growth 
rate 


Leaves 


Flowers 


Fruits 


Landscape use 


Comments 





Arctostaphylos columbiana 
Hairy manzanita 


Upright 
rounded 
shrub; 
branches red 
barked; 
twigs hairy. 


3 to 10 feet, 
with 3 to 8- 
foot spread. 
Siow. 


Gray-green, 
3-inch; hairy. 
Foliage 
dense. 


Small white 
bells, in clus- 
ters; March 
and April. 


Small cinna- 
mon brown 
berries in 
summer. 


Accent to show off red 
branches; against groy 
stone; in small groups; 
with rocks; south fac- 
ing banks with low 
manzanita ground 
cover. 


Needs good drainage, 
wants summer woater- 
ing. Will take poor 
soils. Pinch back when 
young to prevent leg- 
giness. Subject to leaf 
fungus. 





Arctostaphylos manzanita 
Common manzanita 


Tall shrubs or 
tree-like with 
brownish red 
branches. 


6 to 22 feet, 
4 to 10 feet 
wide. Mod- 
erate to fast. 


Gray-green to 
medium 
green; 

1% inches. 


White to deep 
pink bells in 
clusters. 
February to 
April. 


Brown berries 
in summer 


Grows well under high 
trees; use singly or as 

small forest. Goes well 
with other manzonitas, 
Garrya elliptica. 


Long lived. Sun or 
light shade. Any soil, 
needs good drainage. 
Prune to keep from get- 
ting leggy. Subject to 
Armillaria mellea 
fungus. 





Atriplex canescens 
Four-wing saltbush 


Many- 
branched 
shrub; straw 
colored or 
grayish twigs 
often spine 
tipped. 


Grows 2 to 6 
feet high, 
occasionally 
to 10 feet. 
Moderate. 


White or gray 
hairy, nar- 
row, to 2 
inches long. 


Male and 
female on 
separate 
plants, not 
ornamentol. 


Clusters of 
4-winged 
fruits on 
female plant 
in fall. 


Gray accent plant; low 
or tall hedge or screen. 
Fruits attractive in 
flower arrangements. 


Thrives in dry, sandy, 
or very alkaline soils. 
Needs some trimming 
to keep neat. East of 
the Cascades. 





Ceanothus impressus 
‘Puget Blue’ 


Upright, 
densely 
branched 
shrub. 


8 to 10 feet. 
Rapid. 


Dark green, 
wrinkled and 
furrowed; 

Ve to V2 inch. 


Deep bive in 
Y, to 1-inch 
clusters; 

April, May. 


Not 
ornamental. 


Use as a wall plant. 


Slightly tender but 
worth using. Needs per- 
fect drainage, south or 
west exposure—protec- 
tion of wall. Best if not 
watered in summer. 





Ceanothus velutinus 
Varnishleaf ceanothus, 
tobacco brush, sticky laurel 


Upright shrub 
with many 
branches from 
base. 


Variety laevi 


3 to 5 feet; to 
20 feet for 
the variety. 
Rapid. 


gatus: tree-like, 


Varnished, 
bright green 
upper surface, 
with velvety 
hairs under- 
necth. Lerge, 
3-inch, round, 
with 3 promi- 
nent veins; 
morgins 
toothed. 


Small, creamy 
white, in 
cone-shaped 
clusters; June. 


with smooth under-surface on lea 


Not 
ornamental. 


ves; native West 


Groups well with other 
shrubs that dislike 
summer watering such 
as Scotch broom, laures- 
tinus viburnum; sunny 
foreground of natural 
creas. 


of Cascades. 


Light, well drained, 
well cerated soil, sun. 
Minimum amount of 
summer watering. Dif- 
ficult to transplant 
from the wild but grows 
easily from seed. Native 
east of Cascades. 





Cercocarpus ledifolius 


Curl-leaf mountain- 
mahogany 


Many- 
branched, up- 
right shrub, 
or sometimes 
tree-like 


15 or occa- 
sionally 20 
feet high. 
Stow to 
moderate. 


Dark green, 
shining 
above, gray 
hairy be- 
neath; 2 to 
1% inches; 
margins 
inrolled. 


Inconspic- 
vous. 


Tiny seeds 
with long, 
white, 
feathery 
tails. Fall, 
winter. 


Big single accent to 
show off attractive 
trunk, branch pattern; 
ornamental in fruit. 
Good under pines. . 


Sun, or will take shade 
of pines. Likes dry 
soils, even rocky. East 
of the Cascades. 








hb i 
Chrysot 


Rubber rabbitbrush 


Leafy upright 
shrub, with 
gray felted 
stems. 


2 to 7 feet, 
depending on 
variety. 
Rapid. 


Gray-green 
to green, 
very norrow, 
% to 2 
inches. Pun- 
gent odor. 


Yellow, in 
heads, these 
in rounded 
clusters. 
September to 
October 


Not orna- 
mental. 


Gray accent, in groups. 
Especially liked for 
brilliont yellow flower 
color in fall. 


Sun. Likes dry soil; 
will grow among rocks. 
Prune off old flower 
clusters. Trim to keep 
neat. East of the 
Cascades. 





Garrya elliptica 
Coast silktassel 


Densely foli- 
aged shrub or 
sometimes 
small tree. 


4 to & feet, 


rapid. 


Dork green 
above, gray 
woolly be- 
neath; 
elliptical, 
1% to 2% 
inches; mar- 
gins crisp, 
wovy 


Male, female 
flowers on 
seporcte 
shrubs, in 
catkins like 
tassels. 
December to 
Febrvary. 


Purplish in 
clusters like 
grapes (on 
female 
plants); June 
to September. 


Excellent background, 
high dense screen, 
mass. Can be trained as 
accent tree. Handsome 
foliage, decorative 
flower tassels. (Espe- 
cially on male plant). 
Use with pines and 
Pacific wax myrtle. 


Sun or partial shade. 
Moist soil but with per- 
fect drainage; poor in 
clay soil. Well adapted 
to seacoast conditions. 
Con be pruned and 
trained. 





Juniperus scopulorum 
Rocky Mountain juniper 





Bushy shrub 
or small tree, 
often mul- 
tiple trunked. 
Reddish 
brown bork. 





6 to 15 feet 
high. Slow to 
moderate. 


Color varies 
from deep 
green to 
gray-green; 
prickly and 
scale-like 
leaves on 
same tree. 





Inconspic- 
vous. 





Many bluish 
berry-like 

cones; ripen 
second year. 





Effective in small 
groves; trained as 
multiple or single 
trunked tree. Makes 
dense screen. 








Sun, dry soil. Adapt- 
able to pruning, and 
may need trimming if 
you want symmetricol 
form. East of the 
Cascades. 
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Entire surface unit top lifts up. Simple to 
clean, over and under. Tappan Set-’n- 
Forget units watch over your cooking, pre- 
vent burning, boilover. Pot-watching’s a 
long-gone chore for you! 


Automatic Roast-Master provides rare, me- 
dium, well-done meat as you choose—holds 
roast at that point for hours. The Tappan auto- 
matic clock and temperature control end burn- 


ing and overcooking. 
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Wonderful broiler! Chrome broiler pan 
and grid, dishpan-sized for easy sudsing. 
Slot design bans smoking odors. Chrome 
lined oven and broiler for a lifetime of per- 
fect cooking results and easy cleaning. 











Design your Tappan kitchen to please yourself. Six smartly modern range colors and finishes, 
Fourteen different surface unit arrangements. Also available: all-new matching Tappan dishwasher. 


TAPPAM GAS AND ELECTRIC BUILT-INS 


Better meals in lots less time with much less work 


Tappan ‘“‘Fabu- 
lous 400”’ gas 
range.Mounton 
a cabinet, hang 
from the wali— 
it always looks 
built-in! 


=a 
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Tappan Gold 
Star Award Gas 
Range. More 
style, more 
quality, more 
features per 
dollar—plus 
the Tappan 
warranty. 


The Tappan Co., Mansfield, 0. e Tappan-Gurney Ltd., Montreal 


The Tappan Company, Dept. SM10-1, Mansfield, Ohio 
1 want more information on Tappan: Built-In E ric 
Ranges (], Gas (j, Conventional Electric (1), 

Gas ‘400’ (1, Electric ‘400’ (1, Dishwasher [). 

| am moving (j, remodeling (], building (-). 


Please send me free Betty Brown’s Favorite Recipes () 
Kitchen Plans Book (). | am a housewife (j, student 


Name 
Address 


City 














PROVINCIAL: PICK PECAN to provide a rich setting for TRADITIONAL: TRY CHERRY as an unexpected contrast 
simple lines. Simple, too, is the upkeep of G-P paneling. to a lavish decor. Here is truly timeless paneling... its 
Its famous Family Proof finish requires only the whisk of a__ rich wood beauty shielded from scuffs, scratches, wear- 
damp cloth to remove fingermarks, smudges, even crayon! and-tear by Georgia-Pacific’s exclusive Family Proof finish. 





ENLIGHTENING GUIDE TO DECORATING WITH REAL WOOD PANELING 


VICTORIAN: CHOOSE HONEYTONE OAK to bring out rococo MODERN: USE GREYTONE BIRCH as a beautiful backdrop 
shapes and rich colors. But before you decide, see all 18 for contemporary designs. If you particularly like woods with 
different G-P panelings with the famous Family Proof finish, very pronounced grain patterns, ask to see the G-P line of 
ranging from $46.00 to $75.00 for paneling an 8’x 12’ wall. Cottage Panelings that make a special feature of wood grain. 


/ 


FAMILY PROOF PANELING 4 GEORGIA-PACIFIC 


WRITE for free, full color “idea File” for decorating with paneling. SEE the whole family of panelings at your lumber dealer or any of 
Georgia-Pacific, Equitable Building, Portland 4, Oregon, Dept. $1061. the Georgia-Pacific sales offices in 65 major cities across the U.S.A 





Height, 
growth 
rate 


Leaves 


Landscape use 


Comments 





Ledum glandulosum 
Labrador tea 


sprawly. 


2 to 3 feet; 


Dull green 
above, paler 
beneath, 
resin-dotted; 
elliptical, 
to 1% inches; 
margins fiat. 


White in 


clus- 





ters at ends 
of branches. 
May to June. 


Base plantings, fore- 
ground of shrub bor- 
ders; rock gardens; 
massed under pines, 
with vaccinium, rhodo- 
dendrons, Daphne 
edora, azaleas. 


Any good soil, partial 
. Likes moisture. 
East of Cascades. 
Foliage has resinous 
odor when crushed. 





Ledum columbianum 
Pacific Labrador tea 


Like the 
above but 
taller. 


5 to 6 feet. 
Moderate. 


Dark green 
above, white 
and hairy be- 
necth; 214 
inches; mar- 
gins inrolled. 


Similar to the 
above. 


Not 
ornamental 


Shrubbery borders as 
above but taller. 


Same as above. West 
of the Cascades. 
Foliage has resinous 
odor when crushed. 





Leucothoe davisiae 
Black laurel 


Upright shrub. 


2 to 5 feet. 
Slow to 
moderate. 


Deep green, 
glossy, % to 
2% inches. 
Foliage 
tinged bronze 
at first frost. 


White, droop- 
ing, in clus- 
ters 2to 4 
inches long. 
June and 
duly. 


Not 
ornamental 


Mixed shrubbery with 
ledum, pieris, mountain 
laurel, ground cover 
under winter flowering 
cherry. 


Rich acid soil; protect 
from direct sun. Dam- 
aged by cold winters 
but comes back quickly. 
If faded flowers re- 
moved, will bloom 
again in fall. 





Mchonia aquifolium 
Oregon grape 


Erect, freely 
branching; 
spreads by 
suckers to 
make many 
stemmed 
clumps. 


Selected form: 


1 to 6 feet or 
to 10 feet. 
Moderately 
rapid. 


*‘Compacta’ is 


@s a ground or bank cover, or 


4to 10 
inches, with 5 
to 9 glossy 
green leaflets; 
holly-like. 
Young growth 
bronze, some 
red leaves all 
year, more in 
foll. 


lower growing, 


Bright yellow, 
in clusters at 
ends of 
branches. 
March to 
May. 


more compact. Use it in low foun 


in containers. 


Bluish with 
gray bloom, 
in clusters. 
Attractive to 
birds. Make 
a passable 
jelly. 


Foundation, informal 
barrier hedge, mass 


Sun or part shade. Well 
drained soil. Will take 





Combines with many 
plants: barberries, 
Mahonia nervosa, 
bamboo, firethorn, 
mugho pine, cotone- 
aster, under small 
flowering trees. 


dation plantings, 


water. Control 
height, legginess by 
pruning woody stems to 
ground. Most reliable 
broad-leaf evergreen 
east of Cascades. 





Myrica californica 
Pacific wax myrtle 


Large, 
densely foali- 
aged, slender 
branched 
shrub or 
small tree. 


10 to 35 feet. 
Moderate. 


Dark green, 
glossy; rather 
narrow, 2 to 
4% inches. 


Not conspicu- 
ous. March to 
April. 


Purplish, 
waxy coated, 
fruits in fall 
and winter. 
Liked by 
birds. 


informal hedge or 
screen; pruned as single 
small accent tree; foli- 
age background; along 
streams, in groves. 
Combines well with 
other tall shrubs; under 
styrax or halesia. 


Partial shade, sun. 
Moist soil. Accepts sea- 
coast conditions. Takes 
any amount of pruning 
(waxy secretion may 
gym up pruning 
shears). 





Pachistima myrsinites 
Oregon boxwood 


Densely 
branched 
shrub. Twigs 
4-angled. 


2 to 4 feet. 
Slow. 


Shiny green, 
leathery; % 
inch; closely 
spaced, in 
poirs. 


Tiny, purplish 
or g , h, 





in the leaf 
axils. April 
to June. 


Low hedge similar to 
boxwood; especially 
valuable where box- 
wood is damaged by 
freezing. Under plant- 
ing in woodland of 
Western red cedar, 
Douglas fir. 


Taller, open in shade; 
compact in sun. Moist 
well drained soil. 

Stands shearing well. 
East of the Cascades. 





Potentilla fruticosa 
Shrubby cinquefoil 


Evergreen to 


dense foliage. 


1 to 3% feet. 
Moderate. 


Gray-green; 
Y to 1-inch 
tong; divided 
inte 3 to 7 
leaflets. 


Yellow, 2 to 
1 inch wide, 
in small clus- 
ters or soli- 
tary. June to 
August. 


Not 
ornamental. 


Rock gordens, front of 
shrub border. 


Sun, any soil; needs 
little water. East of 
Cascades. 





Rhododendron macrophylium 
Coast rhododendron 


Toll shrub or 
nearly tree- 
like; open 
growing, 
often rangy. 


4 to 10 or 
sometimes to 
20 feet. 
Moderate. 


Dark green 
above, paler 
or rusty be- 
neath; thick, 
leathery, 21 
to 6 inches. 


Rose purple, 
rarely white; 
1% to 1% 
inches, in 
clusters. May 
to June. 


Not 
ornamental. 


Use for mass foliage 
and natural effect, 
rather than for flower 
display. Makes a hand- 
some informal hedge if 
properly pruned. White 
form is most attrac- 
tive. Use under conifers, 
with vaccinium, 
azaleas. 


Filtered shade; rich 
moist, acid soil. Prune 
to keep from becoming 
lanky. 





Romneya coulteri 
Matilija poppy 


3 to 8 feet; 
may form 
colonies that 
spread to 15 
or 20 feet. 
Rapid. 


Pale gray- 
green, deeply 
lobed, 2 to 8 
inches. 


Large, 5-inch, 
snowy white, 
with central 
tuft of golden 
stamens; 
petals like 
crepe paper. 
May to 
August. 


Fruits good 
in dry 
arrangements. 


Hot sunny hillsides, 
along drives, and 
roads, where they thrive 
with liftle attention ond 
spread naturally. Don't 
crowd in narrow bor- 
ders. Good against dark 
green background. 


Sun. Prefer light coarse 
soil; will grow in heavy 
loam if given good 
drainage. Suckers 
widely. Cut back plants 
in fall to a few inches 
of ground to keep neot. 
Can divide and move in 
early winter. Deep 
watering every 10 to 

15 days prolongs 
bloom season. 





Taxus brevifolia 
Western yew 


Bushy smell! 
tree with 
irregular 
shape and 
branches. 


Dork green 


Inconspic- 
vous. 


Red, fleshy, 
berry-like 
cones in 
September. 
liked by 
birds. 


Although a small tree, 
so slow growing can 
be used as hedge or 
screen. Accent— 
irregular shape can be 
picturesque. 


Tolerates deep shade. 
Likes moisture. Adapt- 
able to pruning and 
shaping. East of Cas- 
cades in a few areas. 





Umbellularia californica 
Oregon myrtle 


Small to 
medium tree, 
but often 
grows as 
a robust 
clustered 


May grow to 
60 feet but 
can keep as 
15-foot 
shrub. Slow. 


Deep green, 
glossy; 3 to 
5 inches 

long. Strong- 
ly aromatic. 


Yellowish, 
small, in 
clusters. 

Early summer. 


Pium-like, 
1 inch, 
green to 
purplish. 


Makes a substantial 
evergreen background 
or screen. 


Shade tolerant. Likes 
moisture. Will take 
pruning to keep at 
desired height. Dried 
leaves used in 
seasoning food. 





Vaccinium ovatum 
Evergreen huckleberry 





Upright, 
densely 
foliaged 
shrub. 





2 to 8 feet, 
spreading 3 
to 5 feet. 
Slow. 





Dark green, 
lecthery, 
glossy, ovate, 
Vy to 1Y%, 
inches, mar- 
gins toothed. 


White or 
pinkish, 
woxy, bell- 
like, in 
clusters. 


April to May. 








Block with a 
whitish 
bloom; in 
clusters. 
Edible. 





Foreground, shrub bor- 
der, drifts on slope, 
nect trimmed hedge, 
containers, “*stump”’ 





Combine with rhodo- 
dendrons, salal, Ma- 
honia nervosa, under 
conifers with native 

ferns. 





Best in partial shade. 
Acid soil but well 
drained. Likes moist 
Takes heavy pruning. 
Popular for cut greens. 
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NATIVES FOR THE NORTHWEST: PART THREE 


Deciduous shrubs and small trees 








Native plants in this chart are all decidu- 
ous, and most of them are hardy enough 
for gardens east of the Cascades. Here 
are some Northwest favorites that can 
add a special local spark to the garden. 









Vine maple is close to the top of any list 
of favorites for its handsome silhouette 
of bare winter branches and its fall color. 
Smooth sumac, too, is one of the best 
for fall color. In flowering plants you 


have quite a choice—ocean spray, wild 
mock orange, Western azalea, pink flower- 
ing currant, golden currant, and wild 
roses. Some of these, such as the currants, 
open their flowers as early as February. 








Height, 
Growth growth 
Name habit rate Leaves Flowers Fruits Landscape use Comments 






























Acer circinatum Vine-like 5 to 35 feet. Medium-sized Tiny, reddish Paired Accent; containers; Moist rich soil; part 
shrub or Slow to mod- maple leaves; purple, in winged fruits, woodland setting; fall shade; more tree-like, 
Vine maple small tree; erate. light green, clusters. like red bow- foliage color; good win- richer fall color in sun. 
many turn orange April and ties. ter branch pattern. Use Stands trimming and 
stemmed or scarlet. New May. with azaleas, under shaping. East of Cas- 
single trunk growth conifers, alders; kinni- cades on north sides 
reddish. kinnick ground cover. of buildings. 








































Amelanchier florida Large rounded To 15 feet. Roundish, White, in Berry-like, Showy; delightful ac- Tall in moist, rich soils, 
" shrub or small Moderate to l-inch; green clusters, al- almost block cent in entry garden; dwarf in poor soils; 
Western service berry tree. Attrac- slow. above, gray- most covering when ripe; with rocks, pines, cur- sun or light shade. 
tive gray ish beneath, shrub. Moy edible but rants. Prune to shape. East 
bork. often tinged and June. rather taste- of the Cascades. 
purplish. less. 














Cornus stolonifera 
Redtwig dogwood 










Large shrub 
with red 
stems. 
Branches 
often root 
at tip. 














8 to 10 feet, Bright green; Creamy Small white 
equal spread. turn red in white, small, berries in 
Rapid. fall. Ovate to in 2'2-inch- clusters. 


3% inches. wide clusters. 


July. 


in groups of 3 or more 
for filler, winter color; 
under flowering trees; 
screens; oround ponds, 
streams. Use with other 
native shrubs, trees. 
















Sun or part shade. 
Moist soil. Likes water. 
Prune every year to 
control. East of the 
Cascades. 








Corylus cornuta californica 
Western hazelnut 











Open large 

shrub with 

dork slender 
branches. 








Grows 10 to Yellow-green, Male flowers Edible nuts 
20 feet, 1% te3 in short enclosed in 
spreading inches, round- catkins before husk that 
wider than ish; soft, leafing; dec- ends in long 
high. Rapid. hairy; mar- orative. fringed beak; 
gins toothed. Female incon- 2 to 3 in 
spicuous. cluster. Fall. 


Early spring. 


Attractive winter branch 
pattern. Use as accent 
against conifers; by 
pools; as a privacy 
screen. 


Sun, shade or part 
shade. Any garden soil. 
Needs moisture. If 
noeded, thin by cutting 
selected stems at base. 














Holodiscus discolor 










Cream bush, ocean spray 


Erect or 
spreading, 
with arching 
branches. 





3 to 20 feet, Deep green, Small, creamy Not 
with 3 to 10- veiny, with white, in ornamental. 
foot spread. soft hairs; ample, plume- 
Rapid. 3 inches; mor- like clusters. 
gins toothed. May to July. 





Mixed border of tall 
shrubs, woodland set- 
ting, along stream; with 
philadelphus, Sitka 
spruce, Douglas fir. 












Any soil but water- 
logged. Shade or part 
shade. Can get ragged; 
prune to keep neat, 
remove seed clusters. 
East of Cascades. 





Lenicera involucrata 
Twinberry 









Upright shrub, 
with out- 
arching 


branches. 









2 to 10 feet, Derk green, Yellow or Black sur- 
spreads 2to 6 2 to 5 inches; ddish, in ' ded b 
feet. Mod- margins en- pairs sur- red bracts. 
erately rapid. tire. rounded by 

roundish 

brects, that 

turn red. 


March, July. 


Pool or streamside, 
mixed tall shrubs, back- 
ground, ornamental in 
fruit. Use under shore 
pine, Douglas and 
grond firs, with salal, 
snowberry, at base. 


Full sun of partial 
shade. Rich mois? soil. 
Needs heavy pruning to 
keep looking attractive. 
East of Cascades. 











Oplopanax horridum 
Devil's club 












Rigid shrub 
with tall 
trunk-like 
stems covered 
with yellow- 
ish spines. 








Te 12 Bright green, Greenish Scarlet, 

feet high. 10-inch, fan- white, small, glossy, in 

Moderate. like; lobed in conical 6 to 10-inch, 
and toothed; clusters. stiff, club-like 
veins spiny May. clusters. 
on under- Midsummer. 
surface. 


Dramatic at all seo- 
sons. Foliage gives 
tropical effect. Bold 
winter stems. Fruit col- 
orful. Unusual occent 
for shade creas, by 
pools; or entry. 









Likes deep or partial 
shade. Rich woodsy 

soil. Needs moisture. 
East of the Cascades. 












Osmaronia cerasiformis 
Oso berry, Indian plum 





Upright 
shrub, slender 
branches. 
Groy or red- 
dish bark. 








About 3 to 12 





Light green, White, in Bive-black, 


feet, spreads 1% to 3% loose clusters berry-like, 
4 to 8 feet. inches. Leafs at ends of on female 
Moderately out early. branches. plant. Liked 
rapid. Male and fe- by birds. 


male on sep- 
orate plants. 
January to 

March. 











Good with trees that 
leaf out later such as 
alders; in front of dark 
green conifers; as 
shrubby screen. 








Shade or sun. Rich soil. 
Likes moisture. Needs 
little pruning. Easily 
propagated from cut- 
tings or seeds. 








Philadelphus lewisii 





Wild mock orange 










Informal privacy screen; 
Ai A 5 ei 





Loosely 4 to 10 feet, Bright green, White, 1 inch Not 
b hed, preads as 3 to 5S veined, wide, in tal. 
large shrub. wide. Rapid. 1%, to 3V%, clusters. 
inches. May to July. 
Fragrant. 


with ponderosa pine, 

service berry, currant; 
along streams. Idaho's 
state flower. 









Sun or partial shade; 
any soil. Likes water. 
Takes pruning. Trans- 
plants easily from root 
sections. East of the 
Cascades. 





Prunus virginiana demissa 
Western chokeberry 












sometimes 
small tree. 
Thin smooth, 
or scaly dark 
red or brown 
bark. 


Upright shrub, 


3 to 12 feet, Medium Small, white, Round, V4 to 
or to 20 feet; green, ta- in spike-like Yq inch; red 
spreads by pered, 1. to clusters 2to 5 to dork pur- 
root suckers. 3% inches; inches long. ple. Bitter but 
Moderate to margins April and edible. 

rapid. toothed. May. 


Small cluster of shrub- 
by trees to screen; 
background borders. 
Use with lower shrubs 
such os barberry, coral- 
berry, currant. 








Sun or light shade, any 
soil. Tolerates drought 
but takes water, too. 
Needs pruning to con- 
trol or to train as tree. 
East of Cascades. 








Rhamnus purshiana 
Cascara sagrada 





Large shrub 
or sometimes 
small tree; 
smooth gray 
branches. 







6 to 30 feet. Deep green, Small, green- Round, %2- 

Rapid. often bronzy ish, in clus- inch wide, 
new growth, ters. April to black. Attrac- 
turn yellow June. tive to birds. 


in fall; 2to 8 
inches. 


Strong bold note in 
large scale planting, 
nice avtumn color. 





Full sun or light shade; 
ony soil. Will take a lot 
of moisture. Adaptable 
to pruning. 
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SEATTLE, Wash. — Local dogs turned out in force recently 
when General Mills held dramatic, informal dog food tests at 
Duwamish Head on Elliott Bay. The Seattle test, one of sev- 


ao" te 


hemes FEE DNS 


STATION 


eral held in various West Coast cities, confirmed earlier kennel 
tests in which 2 out of 3 dogs switched to New Surechamp Meal 
Ticket from their regular dry dog food. 


2 out of 3 dogs switched to New Surechamp Meal Ticket 
in General Mills’ Kennel Tests 





51.00 GUARANTEE OFFERED 





General Mills reports its new dog food, Sure- 
champ Meal Ticket, has such an appealing 
and different taste that: 


® 2 out of 3 dogs tested switched to it from 
their regular dry dog food in scientific ken- 
nel tests. 

*In a series of public feeding tests 2 out of 
3 dogs also chose Meal Ticket over their 
owner's choice of five leading packaged dog 
foods. 

*General Mills guarantees dogs will enjoy 
the new food and backs the guarantee with 
the offer of a $1.00 coupon, good toward the 
purchase of any dry dog food. 


The feeding test also proved scientifically that 
dogs, like people, welcome exciting new flavor 
in their diets. 

Sctoser 1961 


Discoveries about the importance of a com- 
bination of ingredients, cooking, shape and 
texture in the enhancement of dog food flavor 
produced the taste triumph. 
Kennel tests show dogs are 
especially fond of the prod- 
uct’s unique new roll shape. 
One bow! of the new food 
provides a completely bal- 
anced canine meal. 





“EATIN’ GOOD” GUARANTEE 
New—guaranteed eatin’ good. Your dog will 
eat and enjoy Surechamp Meal Ticket. If 
he doesn’t, send the certificate of guarantee 
from any package of New Surechamp Meal 
Ticket and a letter describing your dog’s re- 
action to: General Mills, Inc., Box 37, Min- 
neapolis 60, Minn. We'll send you a $1.00 
coupon good on any dry dog food at your 
grocer’s. Limit, one coupon to a customer. 











( Mfits ) 
©1961, GENERAL MILLS, INC. ts 
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Height, 







































Growth growth 
Name habit rate Leaves Flowers Fruits Landscape use Comments 
i Loosely 3 to 10 feet, Light green, White to Not Shady banks, around Light shade, or full sun 
Rhododendron occidentale branched 4 to 8-foot thin, 1 to 4 pinkish, ornamental. pools, mass planting; if enough water (mil- 
Western azalea shrub. spread. inches; lightly] upper petal excellent fall color and dews in full shade). 
Moderate. hairy or splashed with fragrant flowers. Use Moist acid soils. Takes 
smooth. Turn | yellow. with other deciduous lots of water. Prune 
orange or Funnel- azaleas, ferns, vaccini- every year to keep from 
deep wine in | shaped, in um, myrica, gaultheria, | b ing leggy. 
fall. clusters, very under conifers. 
fragrant. 
June to July. 
Rhus glabra Tall graceful To 10 feet. Divided into Small, green- | Dense clusters | Bank cover, as dwarf Dry, sunny spots; any 
§ shrub. Rapid. 11 to 23 ish, in dense of sticky, trees for good stem soil. Needs large area 
Smooth sumac leaflets; clusters. June | bright red pattern; toll border as it suckers badly; or 
green above, | to July. fruits. with evergreens as high | grow in 5-gallon con- 
whitish, be- color fall accent. Com- tainers sunk in ground. 
neath; turn bines with high-bush East of Cascades. 
scarlet in foll. cranberry, ockleaf 
hydrangea. 
Ribes aureum Tall shrub, 3 to 8 feet. Light green, Yellow, few Berries s- Attractive three seasons. } Partial shade. Moist 
with smooth, | Moderately firm, % to 2 to many in inch wide, in | Fence lines, shrub soil; likes water. Easily 
Western golden currant erect rapid. inches wide, | loose clusters; | clusters; yel- | borders, native plant- propagated from cut- 
branches, 3 to 5 lobed. may be spic- low, orange, ings. Use with native tings or suckers. East 
gray or brown Turn bronze ily fragront. red, or black. | snowberries. Potentilia | of the Cascades. 
bark, no to red in fall. | February to Sweet, edible. | fruticosa, twinberry, 
spines. June. under conifers. 
Ribes sanguineum glutinosum Erect or 5 to 12 feet, Medium 15 to 40 deep [ Bive-black Tall foreground plant Light shade. Likes 
5 * preading; preading as | green, 21/2- or pale pink berries with for spring show backed moist soils but will 
Pink flowering currant bark brown- wide. Rapid. inch, maple- flowers in whitish by grond fir; in large stand some dry soils. 
ish, shreddy; like. Spicily spreading or bloom, in groups, in clumps; in- Con take any amount 
no spines or fragrant. nodding clus- § loose clus- formal screens. Can be of pruning. 
prickles. ters. March ters. shaped in Oriental 
to June. fashion. 

Roses, native Upright shrubs} Height de- Usually me- Usually pink A pulpy Woodland or natural Usually sun; some will 
or low ground] pends on the dium green, or rose, round or urn- | plantings, sunny slopes, | toke light shade. Any 
cover types. species. the leaves solitary or in shaped struc- | along fences, as in- soil. Can take same 
Branches Moderate to divided into clusters de- ture (hip); red | formal barrier screens at] pruning as cultivated 
usually thorny} rapid. leaflets. pending on or orange- edges of property. roses. East of the 
or prickly. kind. red in fall; Cascades. 

persistent. 
Spiraea douglasii Upright, with | 2 to 4 or Dork green Small, soft Not Best when treated as Sun or light shade. 
s many even 8 feet. above, white | pink to deep ornamental. herbaceous perennial, Moist rich soil. Needs 
Western spiraea branches, Rapid. and velvety rose, in cutting flowering stems | drastic control. Hard to 
spreads by undernecth; dense 8-inch- to ground in fall. Ac- eradicate once it gets 
suckers. 1% to 3 long clusters. cent, facer, outskirts of out of hand. East of 
Bark on old inches. July and garden; in swampy the Cascades. 
stems reddish August. situations. 
brown. 

Vaccinium parvifolium Open grow- 4 to 12 feet, Light green, Small, green- | Clear bright Screen planting, in Light shade. Well 

ing, or cas- rarely to 18; turn pale ish, or whit- red. Edible. woodlond creas, in drained acid soil. 
Red huckleberry coding shrub spreads to 10 | yellow in ish, bell- Mid-August container os bonsai, Needs plenty of 

with green feet. Slow. fall; thin, shaped, in to early background for bedding | moisture. 

angled oval, V4 to ¥, 5 clusters. September. plants, cascading over 

branches. ine May to June. wall. Use under birches. 





























Planting and care of natives 


The best time to set out native plants in 
the Northwest is in March or April. If 
you set them out from containers, care- 
fully remove without cutting into the 
roots, then plant at the same level they 
were in the container. Choose young 
plants; old, root-bound plants are gener- 
ally not satisfactory. Just exercise the 
same care in planting that you give to 
other shrubs and trees and you can hardly 
go wrong. 

If you live west of the Cascades and you 
want to collect natives from the wild 


. 


Many retail nurseries carry some native 
plants in regular stock, so check local 
nurseries first. If they don’t have what 
you want, write or visit one of the follow- 
ing for plants or seed: 


Dealers and collectors 


Bray’s Native Garden, Route 3, Box 101, 
Gig Harbor, Washington. 


Burl Clement, 1202 S. W. 15lst Street, 
Seattle. 
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(check applicable laws and regulations 
first), you can dig and replant them this 
month, provided you do so right after a 
heavy rain; otherwise, wait until spring. 
Don’t plant them in beds that have been 
fertilized or have had manure worked 
into them. The shock of moving them 
into rich garden beds may prove fatal. 

The charts tell you most of the specific 
cultural requirements of each plant listed, 
but if you could single out the one basic 
requirement for all natives it would be 
good drainage. Although natives are 


Thomas J. Gillmore, 24904 36th Avenue 
South, Kent, Washington. 

E. L. Kline, Lake Grove, Oregon. 
Frank H. Rose, 1020 Poplar Street, Mis- 
soula, Montana. 

Charles H. Skinner, 6100 N. E. Killings- 
worth, Portland. 

Carl Starker, Jennings Lodge, Oregon. 
Retail nursery 


Hermann Nursery, 1928 S. E. Powell 


rugged, don’t expect 
where you wouldn’t 
other plant. 


them to perform 
risk growing any 


Once natives have developed a good root 
system, most of them can get along on a 
short water ration. Some may never need 
water thereafter, other than natural rain- 
fall, but so limiting them is not recom- 
mended practice. Deep watering at 
monthly intervals is a good rule of thumb 
to follow, and the plant’s general appear- 
ance will tell you whether you are treating 
it right. 


and where to buy them 


Boulevard, Portland. 
Seed supplier 


Carl S. English, Jr., 8546 30th Avenue 
N.W., Seattle. 


We have not attempted to list here the 
native plant and seed sources in Califor- 
nia. If you would like such a list, write to 
the Garden Department, Sunset Maga- 
zine, Menlo Park, California. Enclose a 
stamped, addressed return envelope. 
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5) BEARING CRANKSHAFT: One of the Big Differences between 
the powerful Simca ‘5’ and other good economy cars 


The thing you’re looking at (if you 
don’t already know) is a crankshaft. 
No ordinary one, though. It’s a five- 
bearing crankshaft—the kind used in 
sports and racing cars from Indian- 


SIMCA'S: 


apolis to the Grand Prix. But never 
any low-priced car. Until Simca. 

So what? Just ask a mechanic. 
Or take a drive in a Simca ‘5’. You'll 
notice the difference at once: A 
smoother ride. Minimum vibration. 
None of the racket that seems to 
come so frequently as standard equip- 
ment on other economy cars. 

Another good point: Simca’s 


horsepower is now 30% higher. 
Those five bearings tame Simca’s 65 
frisky horses to make this one of the 
toughest and longest-lasting engines 
in the world. 

For more big differences be- 
tween Simca ‘5’ and other good econ- 
omy cars, see the comparison chart 
below. Then see your nearest dealer 
and test drive Simca yourself. 


With exclusive 5-bearing crankshaft / Brought to you by Chrysler / 12 month or 12,000 mile warranty* / Parts and service from coast to coast 


EFFECTIVE BRAKE AREA 


CENTRIFUGAL OIL FILTER 


NUMBER OF DOORS 


RENAULT 
GORDINI 


HORSEPOWER | 
MAIN BEARINGS | 5 __ 


121 sq. in. 


96.1 sq. in. | 81.6 sq. in. 


ELECTRICAL SYSTEM 


"Your authorized Simca dealer's worranty to repair or reploce parts defective in material or workmanship is for 
12 months or 12,000 miles, whichever occurs first. Only tires ond normal maintenance services such as replocement 
of spark plugs, condensers, ignition points, filters, etc., ore excluded. 
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WEIGHT 

ENGINE 
UNIT BODY 
OVERALL LENGTH 








Ways to remodel 


your entry garden 


This trio of examples illustrates how you can make an 
entry more important and more attractive with simple, 
relatively inexpensive alterations. All three houses are on 
standard subdivision lots, and existing walks and lawns 
were incorporated into the new designs. Since the im- 
provements are not elaborate, any of the entries could 
be changed again in a few years at little extra cost. All 
three designs are by landscape architect Anthony Silvers. 


Crushed rock beside 
the entry walk 


Originally this house had a narrow walk 
that angled off from driveway to the 
steps. The new plan widened this ap- 
proach by cutting back the lawn, install- 
ing headers flush with the grass, and filling 
the area with crushed rock. The boulders 
were added for accent and to give the 
plants set around them an effective back- 
ground. The small pine by the drive is 
carefully pruned so it doesn’t interfere 
with cars or foot traffic. 


An entry court 


In this example the brick walk was wide 
enough, but the designer wanted to create 
the effect of an entry court. A sizable section 
of lawn was removed except for an island of 
grass, and the area was paved with concrete. 
The conifer planted in the center will be 
pruned to an open, almost bonsai shape. 


Crushed rock panel 


Crushed rock is used in this entry, too. How- 
ever, the design is more involved, with head- 
ers forming the points of triangles and out- 
lining small planting beds for a juniper and 
a mugho pine. If the juniper by the drive 
gets too large, it can be removed and the 
area paved or filled with additional rock. 
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~ How to save up to 37% 
on this winter’s heat bill 


This picture test shows you where the heat leaks hide 


There’s a “heat thief” in the attic of 3. 
out of 4 American homes. This thief 
steals up to 37% of your fuel dollars 
each year. “Heat thief” is a term for 
poor attic insulation, the most important 
insulation in your house for one simple 


reason: heat rises. It rises right through 
poor attic insulation. The proper thick- 
ness of Zonolite Attic Insulation holds 
it in. This picture test tells whether you 
have a “heat thief in your attic,” and 
what to do if you have. 





If your attic insula- 

tion is packed or 

shrunk, if it is less 

than 4” thick, you are 

losing heat fast. 

Bring insulation to 

the 4” level. (Utility companies say 6” for elec- 
trically heated homes.) 


If there are gaps be- 

tween insulation and 

joists, voids around 

electrical conduits, or 

bare spots, fill them 

‘> in. These heat leaks 

can add up to many square feet in the average 

attic. That's like having holes cut in your ceiling, 
with the costly heat pouring out. 


If your attic insula- 

tion shows deteriora- 

tion or damage by 

rodents, moisture or 

decay, it unquestion- 

; ably is losing its effi- 

ciency. If there is no insulation between the 

joists under the eaves, fill these spaces. You can 

lose as much heat around the edges of your attic 
as you can in the middle. 


OCTOBER 1961 


The answer to high 
heating costs: Pour 
Zonolite right over 
your present insula- 
tion. It’s permanent. 
Fireproof. Vermin- 
proof. Won't rot or pack down. Lasts the life of 
your home. Just pour it, level it and leave it. 
Your low heating bills start as soon as you finish. 
On sale at lumber and building supply dealers. 


FREE! KICK THE HEAT THIEF OUT 
OF YOUR HOUSE FOREVER! 


MAIL COUPON NOW! 


VERMICULITE 
NORTHWEST—INC. 

2107 N. 34th STREET 
SEATTLE 3, WASHINGTON 


Please send me new illustrated booklet, 
showing 14 ways to cut home heating costs. 





NAME 





ADDRESS 





ciTY ZONE STATE 
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A 
From a paved patio, steps of wooden railroad ties lead through 
Mr. and Mrs. John W. Robbin’s garden south of Seattle. Large 
rocks hold planted slope; evergreen Scotch moss softens steps 
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M. S. PEDERSEN 
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DEARBOR N-MASSAR 


Concrete blocks are easy-to-use and permanent building material 
adaptable to gardens. Here they form steps curving up a shaded 
hillside in Homer A. Bergren garden, Mercer Island, Wash. 


Plants help soften the look of these steps 


These steps demonstrate how pleasantly 
functional construction details can fit into 
almost any garden setting. 

All are built of materials available in 
units that can be handled by one man: 


ing rosemary spills down over face of raised bed bordering 
curved brick steps. Garden of Mr. and Mrs. Richard A. Daneri 
in San Rafael, California. Design: William Louis Kapranos 
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brick, concrete blocks, railroad ties. Since 
these units are relatively easy to maneu- 
ver, there is little problem fitting them 
into the contour of slopes. 


Plants that spread over edges and creep 


between treads and risers help soften the 
steps and tie them into the garden. 

For a review on step construction, see 
How to plan and build garden steps on 
page 86 of the October 1960 Sunset. 


TOM BURNS, JR. 


Railroad ties, cut in half and laid in pairs, make wide treads 
leading up a bank of evergreens, ferns, and ivy in a shady sec- 
tion of Mr. and Mrs. Richard L. Kohnstamm’s garden, Portland 
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FARMERS DWELLING PACKAGE policy is a complete 
policy, providing coverage for your home against fire, 
windstorm and other physical acts...coverage for 
the contents of your dwelling ...insurance against 
theft of your possessions while you're at home or 
traveling... personal liability and medical coverage 
which pays doctor, hospital and surgical fees... and 
a host of other important features. 






ne Ee 
INSURANCE ke GROUP me 
EXCHANGE Letetsetiee 









AUTO + LIFE + FIRE « TRUCK + BOAT 


Cover it all 
with just one policy 





THIS 4-IN-1 PACKAGE eliminates overlap of coverage, 
does away with the need for many policies. You save 
money by wrapping up all your dwelling insurance 
needs in this one complete package. 


Along with money-saving rates and complete coverage 
you get the FAST, FAIR, FRIENDLY service for which 
FARMERS is famous. Call your neighborhood 
FARMERS Agent for full details today. He’s listed in 
the ‘phone book under FARMERS INSURANCE GROUP. 


Farmers Insurance Group 
FAST * FAIR » FRIENDLY 































ACRYLITE 


Choose a pattern of green ferns, deli- 

cate leaves and flowers, or fine fabrics 
embedded in shimmering Acrylite ... or 
perhaps you'd prefer it clear, in one of 
our soft, lustrous colors, with an_in- 
teresting textured surface. 

Acrylite tub enclosures come in many 
styles and patterns—all in strong, 
shatterproof, cast acrylic sheets. They 
stay clean and fresh with but a whisk of 
a damp cloth, never lose their luster, 
never need refinishing. Draft-free, they 
glide silently at the touch of your finger 
on aluminum frames that never rust. 
There's nothing quite like them for a 
look of elegance, spaciousness and 
light. Also available in shower doors. 
Write to nearest manufacturer listed 
below for full-color brochure and name 
of your local dealer. 

Beverly Hills, Calif. ..../mperial Glass & Mirror Co. 
Hollywood, Coalif......... .....American Shower Door Co. 
Honolulu, Hawaii... Story & Pullen 
Phoenix, Ariz. ........ . Phil Stone Co., Inc. 
Sacramento, Calif. Hecker Mfg. Co. 
Salt Lake City, Utah... -- Capitol Glass & Shower Door Co. 


San Francisco, Calif... Hecker Mfg. Co. 
Santa Clara, Calif Hecker Mfg. Co. 
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The Oriental hollies are favorites among 
Northwest landscape architects, who 
value them more for their slow growing 
habit and highly polished evergreen foli- 
age than for their berry production (the 
strong suit of the English holly). These 
natives of China and Japan and their 
various forms range from 8-inch-high 
creepers to 20-foot trees. Northwest nur- 
series carry a good selection, and more 
and more gardeners are realizing how use- 
ful they are for an all-year effect. These 
hollies grow best in good garden loam, 
and prefer it slightly acid. It’s best to buy 
small nursery grown plants. 


CHINESE HOLLIES 


Chinese holly (Ilex cornuta) 
is sometimes called horned 
holly, because the three 
spines at the end of the 
squarish tip resemble horns. 
' These spines, one at each 
corner and one in the middle, turn down- 
ward, and with the squared off tip give 
a puffed and blocky look. Each bright 
green, lustrous leaf is 2 to $ inches long, 
and about half as wide. However, plants 
grown from seed vary in size of leaf and 
number of spines, as well as size of plant. 
Growers are selecting the best forms of 
these seedlings, labeling them with horti- 
cultural names, and making them avail- 
able. In general, Chinese holly forms a 
shrub growing to 4 to 8 feet tall and as 
wide, with rather supple branches. 





Although J. cornuta is self-pollinating, it 
is shy about producing berries. If berries 
do appear, they are large, in loose clus- 
ters, and turn from green to red, or some- 
times yellow. 





aie eg | I. c. ‘Burfordi’ is a seedling 

selection that is similar in 

size of leaf to the species, 
but the plant is more open 
E and rounded in outline. 
ks And its darker green, con- 
vex leaves are often without spines or 
with a single spine at the tip. It produces 
berries more freely than J. cornuta, often 
starting young. It needs no pollinator. 


wopewmms I.c. ‘Rotunda’ is another 
seedling selected for its 
dwarf habit. A 19-year-old 
plant measures 18 inches in 
height, with a 40-inch 
spread. Its closely set, 1 to 
2-inch-long leaves have the characteristic 
three spines of the species. It bears 
neither flowers nor berries. 





The Chinese and Japanese hollies 





[= ™ Perny holly (I. pernyi) has 
leaves that somewhat re- 
semble Chinese holly, ex- 


' cept that they are smaller 

and the spines do not turn 
= , down. Spines vary in num- 
ber from one to three on each side, with 
one at the tip, and the leaves are 4% to 
1% inches long. Eventually this shrub 
may grow into a 20-foot-high tree that 
becomes open and gangly as it matures. 
However, its form is easily controlled by 
pruning. The scarlet, paired berries are 
stalkless and occur only when you plant 
a male pollinator. 
I. p. ‘Veitchii’ conforms to 
the species in height and 
habit of growth, but it has 
larger leaves, with four to 
five spines along each side 
as well as the tip spine. 


JAPANESE HOLLIES 


ES Japanese holly (I. crenata) 
' in Northwest gardens usu- 
ually grows only 3 to 4 feet 
high. Small leaves 4% to 34 
inch, dark green, are dense- 
. ly set on short twigs. The 
leaves SE boxwood (Buxus) in size 
and color, but are sharply pointed with 
scallop-toothed margins. 





Left alone, the shrub becomes a rather 
tall, slim, densely foliaged spire. How- 
ever, it can be trained and shaped by 
pruning to almost any shape you want. 
The Japanese use it frequently for topi- 
ary effects. If you have both male and 
female plants, you may get small black 
fruits on the female shrub, but they are 
too inconspicuous to notice. 


There are many forms of the Japanese 
holly in cultivation. In the Handbook of 
Hollies 35 varieties are listed. These three 
are fairly widely available in the Pacific 
Northwest: 


? 


bARnow M. WATT 
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(1) I. c. ‘Convexa’ makes a compact, 
mounded shrub that eventually grows 
wider than high. (2) J. c. ‘Helleri’ is a 
dwarf spreading shrub only 6 to 8 inches 
high, with small 4% to % inch leaves. 
(3) I. c. “Microphylla,’ said to be a hardier 
form, is also a low growing holly with 
half-inch leaves. 
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Special during Celober only... 


NEVER BEFORE SO MANY STANDOUT FEATURES 
ina 23° genuine wood console classic for on 199° 


And it’s designed and engineered for finest fringe area reception! 
$U101 

How can anybody offer such value? It will pay you to read this explanation 
now! We used the vast purchasing power of the Western Auto family of 
over 4,500 dealers to demand the impossible of our TV manufacturer in 
his off season. In exchange for our biggest order ever, we got a superbly 
styled 23” TV with all the best features of sets in the $339 to $400 range— 
but at the lowest cost ever! Then we cut profit margin to the bone to 
price this incredible bargain at only $279.95. And now, during our October 
Sales Spectacular, you can make the deal of a lifetime on this Truetone 
masterpiece at only $199.88 with trade-in. Just see some of the many 
standout features you'll get for so little money . . . 
Standout Feature #1: Most powerful 3-stage 


1.F. power transformer chassis for fringe area 
reception at its amazing best! 


r Standout Feature #2: 20,000 volts Standout Feature #6: Two 5” ex- 
jw of picture power for brighter pic- tended-range speakers for thrill- 


U.H.F. models slightly higher 


Standout Feature #5: Memory Tuning—set 
each channel just once, then forget forever! 


\ tures—even from weak signals! ing hi-fi sound! 


201215 Standout Feature #3: Extra sensitive tuner for 


Standout Feature #7: Genuine wood cabinet 
increased pulling power, sharper image! (not printed hardboard) in rich mahogany 
Prefer tapered legs, walnut fin- 


Feature #4: New square _finish—casters for mobility! 
ish, modern Danish flare? Then 23” (diag. erase.) eet ere: 
here's the Truetone for you! aged awning ‘without “bling! SAP beet nated channel selector dial—easy 
Get the same quality features, corners! eae to tune, easy to read in dim light! 
same sensational trade-in deal We're so confident of the quality and performance of this fabulous Truetone, we'll buy the 
during October only. set back for $200.00 if you are not completely satisfied after trying it in your own home. 


_ @®ctoser 1961 











A few of the incredibly varied fruits that you can gather: clem- capsules; stephanotis—seeds with silky hairs in pod-like fruit; 
atis—clusters of tiny, feathery-tailed seeds; cotoneaster, snow- styrax, halesia—dry, hard; Western red cedar—winged seeds 


berry—fleshy, berry-like; rhododendron, halimium—seeds in in wooden cones; birch—winged nutlets in a papery catkin 


Many gardeners in the Northwest find 
that collecting and cleaning seeds for 
‘, d planting is the most rewarding way to 
; bring choice native plants into the garden 
ce S to plant eee from your —and sometimes it’s the only way. 
S Gathering seeds provides a large return 
garden and from the wild for a small amount of time and labor. 
It’s a good method if you want to try 
propagating unusual annuals or peren- 
nials—a white flower that appeared in a 
bed of blues, perhaps, or an attractive 


Here is a satisfying and unknown that you can’t buy because you 


don’t know its name. 


most rewarding hobby Seeds can also be saved from trees and 


shrubs; many of these grow to useful size 
for Northwest gardeners almost as quickly as if you had set them 
out from a can. And gardening friends 
can swap choice seeds when they have 
no cuttings to spare. 
Before you embark on a seed-saving pro- 
gram, you might study the fruit charac- 
teristics of your plants. Witch-hazel, for 
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Seed screens are easy to make. Tack pieces 
of graded wire mesh to bottom of wooden 
frames, 6 to 8 inches square, 1 inch deep 


Draft from a home hair-dryer or electric 
fan held under strainer will often sepa- 
rate the last bits of chaff from seeds 


instance, keeps its seeds tightly enclosed 
in a capsule until a warm day in early 
autumn, then sends the whole crop far 
and wide in a series of minor explosions. 
Plants with berries that are food for 
birds and animals may be stripped before 
the seed collector is aware that the fruit 
is ripe; the same is true of nuts. Seed col- 
lectors learn to watch; one day too late, 
and a cherished pod may have shattered, 
its seed dispersed. 

The time to collect depends on when the 
plant flowered, and its type of fruit. Cer- 
tain narcissus often ripen and shed their 
seed by mid-May, while seed from a rho- 
dodendron which flowered at the same 
time will not be ready to harvest before 
November. If the fruit is a dry capsule 
or pod, watch the stem below the capsule 
for signs of browning and withering: or 
watch the capsule tips for the little 
cracks that precede its opening. Fleshy 
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DON NOR MARK 


Touch a match to milkweed seeds on:screen 
to free them from plumes. As fluff burns 
off, seeds drop through wire mesh screen 


Rub seed capsules such as those of pen- 
stemon through strainer to break capsule 
and allow the seed to fall through mesh 


fruits should be collected when they are 
soft and ripe. Many seeds will germinate 
faster, however, if their fruits are picked 
slightly green; this is particularly true of 
members of the rose family. 


SEED COLLECTORS’ TOOLS 

All you need to collect seed is a supply 
of paper or plastic bags, and a pencil for 
writing on them, or some tags. Labeling 
is important: if you try to rely on mem- 
ory alone, you're likely to find yourself 
with a supply of “mystery” seeds when 
planting time comes. In addition to the 
name of the plant from which you gath- 
ered the seed, write down its location, 
special characteristics, and the date seed 
ripened, in case you want to gather more 
of the same seed next year. 


HOW TO CLEAN SEEDS 


Cleaning seeds, though not as much fun 
as picking them, must be done before 


you store or plant them. A few tricks of 
the trade can make the task easier. 


Seeds enclosed in pods or capsules are 
the easiest to clean; just place the bag 
of unopened pods in the sun or in a warm 
room and let nature take its course. In a 
few days, the seed can be sifted through 
a suitable sieve and the chaff discarded. 


Pods gathered before they are fully ripe 
can often be encouraged to open by ap- 
plying gentle heat—set them on the top 
of a furnace or in a barely warm oven.. 
Some pine cones may require a much 
higher heat to release their seeds. Shore 
pine cones require 2 to 4 hours in a 145° 
oven; ponderosa pine cones, 3 hours at 
120°; Scotch pine cones, 5 to 24 hours 
at 130° Capsules of witch-hazel and cean- 
othus and the pods of broom and other 
members of the pea family need to be 
covered; they explode, and you may lose 
some of the valuable seed if the pods are 
left to dry in an open container. A Port- 
land gardener taking wisteria seed pods 
to a friend at his office had them explode 
audibly in his pocket while he was riding 
downtown on the bus. 

A set of sieves is useful if you intend to 
clean many seeds. These may be as sim- 
ple as two household sieves of different 
size mesh; or as elaborate as a set of 
graduated sifters available from scientific 
suppliers. 

Fleshy fruits can be put in a pan of water 
and worked with the fingers until the 
pulp floats free and the seeds sink to the 
bottom. They seldom present any diffi- 
culty, unless fruit is picked hard and 
green. In that case you can replace the 
rotating steel blades on a kitchen blender 
with a 144 or 2-inch square of rubber tire 
casing. Drill a hole in the middle of it, 
slide it onto the spindle that held the 
blades, and screw down. 

Fill the blender cup about one-third full 
of fruit covered with water, and run un- 
til the fruit is smashed, releasing the 
harder seeds. These will remain un- 
harmed in the bottom of the cup after 
the pulp is decanted. It pays to make a 
test run with seeds that appear soft; 
daphne, for instance, is ruined by this 
process. 

Drastic methods may be called for to re- 
lease seeds with hard coats, like those of 
black walnut, or dove tree, where a layer 
of pulp clings tightly to a very hard nut. 
One method is to place the fruit in a bur- 
lap sack, and drive the car over it several 
times; then wash the pulp away with a 
garden hose. 

After cleaning, seeds may either be sown 
at once, or stored for planting at a more 
convenient time. Fresh seeds usually 
germinate better and more quickly than 
those kept too long at room temperature. 
If they must be stored, keep them in a 
sealed container or screw-topped glass 
jar in the refrigerator, but not in the 
freezing compartment. 


247 








*S//PJOP JOJ OI ‘/eAIIIE UO NOA JeeuW 102 QW & EAB ¢ PeOsge BujoH 


T “A'N ‘GL OA MON 10S YIZS ‘MLZ 'B—S'yWeg “dog eAowoyny Osquiey Aq se}eIg peu] Oy) U) peyEsesdey “sid UNsNY puL sju0W ‘oyUdg ‘Ao]eOH UNSNY ‘DW JO syeyoW “011 ‘WOLLYHOdH0D HOLOW HSILING JH 1° Si9NpOg 


ay | -9woy JnoK pul |j,noA ‘Aepo} aAup 3se} Aeme ue yyim Aeme 306 asep oym je6 e pue AnB e Jo} seo sods 


ad 7 Fe 6-306 & 40} BuiyjyAuene doug *)e Auedwod jse} Ou} SI SIU] ‘eUd|y ‘seoeds Uedo apiIM a}OAR{ JI9Y} JOY Peay 
ues Fo AyyBiw'**ayuds ey} pue || *4W OOOE AeeeH pue oyyes} Buiwee} yBnosy} ysey ‘unB ou} }1 eai6 ‘wyey eu} 
uyjsny ey} JeBbpiy OW ey} yyM Buoje Ajiwey OWE snowrs 92} ‘sjeas }e49Nq Bnus oju! dijs 0} BWOSOM} 92JJoIBd B JO} 


Oy} JO SIEQWOW Meu PUBIG JNO} JO BUO SI || "HW OOS VOW peubisep Ajeyeseqijep si euo siyj jeAq,6 ‘sueAup yeos yoRgG 





. 


Aeme-jab 
9 








ffare = eerie Ge PIO YU OT GITIVal, VTS FOF Cerai/s, 


=e Sarr wow 


This dwarf hoya (H. bella) is a handsome vine to train on a trellis or up a pole. It 
is also a good plant for a hanging basket because of its arching stems and pendant 
flower clusters. Needs about 10° more heat than H. carnosa for best performance 


Grow it near a window 


We discovered this graceful little plant, 
Hoya bella, just a year ago when we were 
shopping for interesting items to suggest 
as gifts for gardeners in our 1960 Christ- 
mas issue. The plant you see above was in 
full bloom then, and began its current 
blooming season in June of this year. 
Growing to about 1% feet tall, Hoya 
bella is a dwarf form of the more familiar 
wax plant, H. carnosa, and makes a better 
house plant because of its smaller size. 
Leaves—an inch long and less than half 
an inch wide—are only about half as 
large as those of H. carnosa, but have the 
same, thick, leathery texture and dark 
green color. Each leaf has a dark brown 
line down the upper surface of the mid- 
rib. The flowers, too, are more delicate 
on the dwarf. Although individual blooms 
are approximately the same size as those 
on H. carnosa, they hang loosely in flat 
clusters instead of tight spherical ones. 
All the hoyas like a soil that is loose and 
well drained. A mix containing equal parts 
of well rotted manure, soil, and peat moss 
or leaf mold is ideal. 

For best bloom, grow the plants near a 
window where they get strong daylight 
(but no direct sun) and good air circula- 
tion. The plant shown on this page has 
been thriving for the past year on a 
window sill with a northern exposure. 
Unlike many other house plants, hoyas 
need a rest during the winter months. 
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During this period keep them in a cooler 
location (about 60°) and let the soil dry 
out between waterings. In spring resume 
more frequent watering to keep the soil 
moist, but not wet. After flowering, apply 
a mild liquid fertilizer. 

Watch for mealybugs. It’s easy to con- 
trol them by hand picking if you notice 
them in time. But if a heavy infestation 
develops before you are aware of it, take 
the plant outdoors and thoroughly wet 
the foliage with a malathion spray. 


Flower cluster three times actual size. 
Snowy white petals surround shiny pur- 
ple beadlike center. Delicately fragrant 
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“Schultz-Instant” 
LIQUID PLANT FOOD 
10-15-10 


a 
JUST 7 DROPS 
TO A QUART 
OF WATER 
GROWS ALL 


PLANTS African 
. Violets 
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PLANT SHINE CO., Div. of Schultz Co.. 404 S. 4th St., St. Louis 2, Mo. 








GET THE 
GENUINE 


WATER 
MASTER 


America’s Largest Selling 
TOILET TANK BALL 


Noisy running toilets can waste over 1000 
gallons of water a day. Stop this annoying 
noise, waste and expense. The efficient pat- 
ented Water-Master Tank Ball instantly stops 
the flow of water after each flushing, stops 
the flow everytime, not just some of the time. 


75¢ AT HARDWARE STORES EVERYWHERE 
Higher in Canada 





THE ORIGINAL 


HULL AUTO COMPASS 
$5.95 to $7.50. At your 
dealer's, write for lit. i 


_HUUL_MFO. CO., Box 246-U-9, Warren, i] 
You have a use for 


SPRAY 
PAINT 


In Ready-to-Use Aerosol 
1F YOU PRIZE IT...KRYLON-IZE IT! 














Ideas for every outdoor 
building project. Contains 
5 complete Sunset books: 
Sunset Patio Book, Garden 
W ork Centers, Patio Roofs, 
Walls, Walks, Patio Floors, 
and Fences and Gates. 574 
pages, 1492 photos, draw- 
ings, plans. $6.95. Order 
from Sunset Books, Menlo 





Park, California. 
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S-T-R-E-1-048 
your Furniture Budget 


One lovely piece of furniture 
does triple duty in dining 

room or alcove. Hutch-Server 
conceals a family dining table 
that s-t-r-e-t-c-h-e-s into a 

full banquet table to seat ten or 
more. Open grain Walnut or 

rich Cherry finish. 

Adjustable shelves. Two drawers. 
Table has patented center 
supporting leg . . . solid at any 
length . . . four or six 15” 
leaves. . . see the Hutch-Server 
with matching chairs at your 
furniture dealer's. 


EXTENSOLE CORPORATION 
DEPT. S, SPARTA, MICHIGAN 








for metals, glass, china, tile, most 
plastics, other non-porous materials 
It's Elmer's new Epoxy glue—the new wonder-glue 
—the “stickingest” glue made especially for non- 
porous surfaces. The molecules of the Epoxy bond 
with those of the surface to be repaired. Dries clear, 
strong, and waterproof. Send stamped, self-addressec 
envelope for your FREE copy of ELMER’S WOOD- 
GLUING HANDBOOK. Elmer, The Borden Company, 
Dept. S-101, P. 0. Box 430, Compton (Los Angeles), 
California. (Available in Canada.) 


BUNIONS 


<5 U/PER-FAST > 
SO LEF! = 


Super-Soft Dr. Scholl’s 
Zino-pads speedily relieve 
painful pressure on sen- 
sitive spot, soothe and 
cushion it. Enjoy real re- 
lief as millions do with 
Dr. Scholl’s — world’s 
largest-selling foot aids, 
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Please send me - 
indexes for years: - 
I enclose ____ 


Fences, patios, overheads . . 
with every building project. For it lists all the valu- 
able SUNSET building articles 

and ideas from an entire year .. . 
catalogues them by page and issue 
for your easy reference. Western 

gardening, foods, and travel, too. 


MAIL TO: SUNSET MAGAZINE, MENLO PARK, CALIF. j 
__. copies of the 1960 SUNSET INDEX at 25c each. Also 


__ (1952-59 available). All at 25c each. 
_ in payment. (Please add 4% sales tax to California orders.) 





| Get help on your home projects 


|| with « Sunset INDEX 


. the index helps you 
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Blossoms of foam flower are carried in 
clusters atop 6 to 12-inch high stems 


It’s good looking 
all vear 


Northwest gardeners on the alert for the 
unusual will be quick to appreciate the 
value of foam flower (Tiarella cordifolia). 
An eastern native, this perennial spreads 
rapidly, making a non-invasive ground 
cover that is attractive all year. 
Roundish leaves, 1 to 4 inches wide, have 
three to seven lobes and toothed edges. 
Light green mottled with brown, they 
turn red bronze in autumn and remain so 
all winter. For three weeks or more during 
May, small white flowers in fluffy narrow 
clusters rise 6 to 12 inches high above the 
foliage. 


New plants form at the end of long run- 
ners. They root and spread into wide fo- 
liage masses in a few seasons, keeping 
down weeds and preserving soil moisture. 


HOW TO USE FOAM FLOWERS 

Foam flower is a practical ground cover 
in any acid soil where you grow broad- 
leafed evergreen shrubs. It spreads fast- 
est in moist, woodsy loam. Though it’s 
useful in shade, flowers bloom well in sun 
where you can provide ample moisture. 
Try it under pink dogwood or Chinese 
witch hazel (Hamamelis mollis); the 
leaves of witch hazel are the same pale 
green but much larger. Or use it as an 
underplanting for dark-foliaged ever- 
greens such as rhododendrons, camellias, 
mountain laurel, or evergreen huckle- 
berry. Foam flower is tough and can even 
withstand limited traffic if planted be- 
tween stepping stones or wood rounds. 
Foam flower is available from nurseries 
carrying native plants. It will grow best 
if planted as S66 a8 possible, to give the 
roots a chance to establish before cold 
weather. 
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How can you be sure you’re getting a 62? 


Don't worry. 

You couldn't buy a new '6] VW if you 
wanted to; there are none left. 

Besides, there are some sure-fire ways 
to tell the ‘62 from any other year. 

It just takes a little looking. 

The taillights are half an inch bigger. 

And the new VW also has a gas gauge. 


But most of the changes can't be seen. 

You feel them. 

We've put new heater outlets both 
front and rear for more even heating. 

Braking takes less pressure. 

Brake, clutch and steering parts that 
once needed maintenance, don't any more. 

Nothing on the VW can shut better 


So we've made a few things stay open 
better: Doorstops that work. A spring fo 
hold the front hood open. 

In all, there are 28 significant changes. 

But notone of them makes last 
year's model obsolete. 

And that's the way it'll be 
in '63, too. 













WEIGHMASTER 


Accurate weight control starts 
with our guardian, ATHENA. 
Rates the world over as the 
finest in materials, workman- 
ship, and accuracy available. 
Comes in decor colors to match 
your latest decorating scheme. 
At your dealer or he can get it 
for you. Price $8.95 


HANSON 


cs 


HANSON SCALE CO. (est. 1888) 
Northbrook, Illinois, U.S.A. 
















Paint-hard brushes are ready 
to use in minutes when you clean 
them with Imperial Brush Cleaner. 
Acts instantly. Leaves bristles 
glossy and springy. 

Economical, too. Used liquid 
can be saved for future cleaning. 
AT DUTCH BOY AND SCHORN DEALERS 
See yellow pages of phone book for nearest store. 
@ Send 25¢ for illustrated Refinishing Manual. 
Write for free folder ‘Care of Paint Brushes.” 
Wilson-Iimperial Co., 125 Chestnut St., Newark 5, N. J. 


hd AA eae 


SUNSET ... On Sale at All Newsstands 








HY PONS 


Soluble PLANT FOOD Compiete 
Grows Better Plants in Soil, Sand or Water 


HYPONeX 
Preferred by millions of users for over 20 years. ust Fado ; 
Simply dissolve and water your house plants, gar- + Se | 
den flowers, vegetables, shrubs and lawn. Clean! 
Odorless! Feeds instantly. If dealer can’t supply, 
send $1 for 10-oz. can, postpaid. Makes 60 galions. 


HYDROPONIC CHEMICAL CO. Copley 21, Ome, USA 











What is fall clean-up and why is it so im- 
portant? As the term implies, it’s essen- 
tially a job of grooming the garden— 
pulling out faded annuals, cutting back 
perennials, weeding, and raking leaves. 
But a complete definition should also in- 
clude pest control and light pruning. 
They don’t show such immediate results, 
but are crucial to the welfare of your 
garden. 


Many pests and fungus spores over-winter 
in the garden, and you can’t rely on a 
summer spray program to eradicate them 
before they go into hiding. A fall clean-up 
spray of the entire garden is very impor- 
tant and will go a long way toward keep- 
ing the insect population in check next 
spring. (This shouldn’t take the place of 
your regular dormant winter spraying of 
deciduous trees.) 

Although the major pruning of decidu- 
ous plants should be done in winter or 
early spring while they are dormant, 
evergreen shrubs and trees that have put 
on quantities of growth since last spring 
need some attention now; unless they’re 
thinned out or lightly pruned back, they 
may be damaged by winter storms. 


Here’s how we went about fall clean-up 
in one home garden last October: 


In about an hour we had collected enough 
clippings and garden debris to fill two 30- 
gallon trash cans to the brim. 


Annuals and perennials. Beds of annuals 
and perennials are the most obvious spots 
of neglect. The annuals looked very seedy 
when we took a close look, and we de- 
cided that from now on we'd pull them 
out a little earlier and not try to coax out 
the last few blooms. When you do pull 
out the plants, inspect the soil around the 
roots and the roots themselves for signs 
of insect damage. If there are indications 
that something has been eating the roots, 
don’t put them on the compost pile. Burn 
the plants or take them to the dump, and 
drench the bed with an insecticide. 
Many, perennials are now ready to cut 
back and divide. You'll find specific in- 
formation on how to do this on page 256. 
We do the cutting back and spraying on 
the day of the clean-up, but postpone 
dividing until another weekend when we 
have more time. To kill insects on the 
plants as well as in the ground, we use 
an all-purpose insecticide. 

Vines. Since most vines put on a good 
deal more growth than you want—some 
getting so thick and heavy they may pull 
themselves loose from a_trellis—they 
take heavy pruning. In about 10 minutes 
we had a knee-deep pile of prunings and 


It’s tume for fall clean-up 


the vines still looked full and ample. We 
cut back heavily on evergreen vines such 
as purple trumpet vine, star jasmine, 
Hall’s honeysuckle, and ivy; we pruned 
the evergreen clematis less severely since 
it blooms in late winter or early spring 
on wood produced this past summer. 


Ground covers. While clipping back some 
of the ground covers that had grown too 
rampant, we noticed that old leaves and 
other debris had sifted down among the 
plants. Raking some out we uncovered 
snails, slugs, earwigs, and sowbugs hiding 
under the litter—a veritable sanctuary 
for the critters. We cleaned out around 
the plants, sprayed with an insecticide, 
and baited for snails and slugs. 


Shrubs and trees. Fall pruning probably 
should be termed fall thinning, since the 
major pruning jobs should be done in 
midwinter or early spring. The object is 
to take care of evergreen shrubs and trees 
that have put on excessive growth this 
past summer and are therefore vulner- 
able to lashing winter storms; thin so the 
wind can blow-through them. 


Some large evergreen shrubs and trees 
take the wind in stride as long as there is 
no rain or snow. But once the foliage is 
weighted down, branches may snap and 
limbs split. Even the less hardy plants 
such as citrus and avocados should be 
thinned if they’re too full. 


Weeds. This isn’t usually a major prob- 
lem in the fall, but in some areas it’s 
almost a continuous fight to keep weeds 
under control. We found that an ice pick 
or old screwdriver makes an excellent tool 
for picking out weeds growing between 
brick or flagstone in a patio or walk. 


Other clean-up tips. We like to use a carry- 
ing cloth or tarp—a piece of canvas about 
six feet square—for toting debris to the 
trash cans or collecting pile. 


Wear gloves, even if you don’t wear them 
to do your .regular gardening chores. 
You probably aren’t as cautious on these 
clean-up jobs and it’s easy to get cut or 
scratched. 


Wear shoes. The rubber thong sandals 
(or any sandals) you may wear around 
the place are not recommended for this 
type of gardening. You'll be clambering 
into plants with thorns and over junk 
piles where there are rusty nails. 


Watch your back. Limit loads to a weight 
you can manage. Don’t overload a wheel- 
barrow or garden cart. We switch jobs 
frequently. After stooping over pulling 
annuals for awhile, we do a little shrub 
and tree thinning. 
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Softness —more than I ean speak 
My kitty — snuggled to my cheek, 
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Another fine product of American Can Company 
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Motorola and 


IT’S WESTERN LIVING AT ITS BEST! 


|iesslelas 
Control 


for your 
>) + garage door.. 


AND IT COSTS LESS 
THAN MANY HOME 
APPLIANCES! 


Nothing to 
install in 
your car! New 

transistor-size 

control fits in purse 

or glove compartment. 

Touch it, your garage opens, lights 
up... touch it again, lights go off, 
garage locks. Does all the door- 
lifting work for you— yet it’s priced 
within the reach of all! 


ALLIANCE 


America’s Foremost 
Automatic Garage Door nee 


Made by The Alliance 


Manufacturing Co., Inc. Gy) 


Send today to: The Alliance Manufacturing Co., Inc. 


1528 8th Ave., N.E. « Auburn, Washington 


FREE 


| ADDRESS 


literature! 
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MAURICE DAVIS 
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A maneuverable cart designed by Sunset 


reader Maurice Davis of Redding, Calif. 


Child’s wagon... 


nto a garden cart 


The two-wheel cart shown here, made 
from an outgrown four-wheel wagon, 
dumps easily and maneuvers better than 
a wheelbarrow. 


To make one like it, remove the wagon’s 
entire front axle assembly, including the 
tongue. Bolt the tongue handle rigidly to 
the bottom of the remodeled cart. (You 
may need to put it in a metal vise and 
bend it upward slightly to place the grip 
in a comfortable position.) 

Make the legs from strap iron (see dimen- 
sions belaw). You probably won’t find 
such metal at a hardware store, but you 
can buy it at a welding shop. Bend it in a 
metal vise, following the pattern below as 
adapted to the dimensions of your wagon. 


MATERIALS 
2 pieces of strap iron, 3/16 by ™% by 
about 36 inches (for the legs) 
1 piece of strap iron, 3/16 by ™% by 
about 12 inches (for cross brace) 
4 stove bolts, 4 by % inch (to fasten 
legs to wagon bed) 
4 stove bolts, %4 by 1 inch (2 for cross 
brace, 2 for handle to bed) 
8 lock washers, 44 inch (to place under 
all nuts) 
2 flat cut washers, %4 inch (to place 
under heads of bolts holding handle 
under bed) 


DRILL HOLES FOR 
Ye STOVE BOLTS 


. bess 

afi Oss BRACE Hex Va" STRAP IRON 
saan: ROW LENGTH, WIDTH, AND 
HEIGHT TO SUIT WAGON 


Details for mounting the cart’s two legs 
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Oak Floors dress up any home 


The quality of an original work of art is present in every 
Oak Floor, created by grain patterns and color tones which 
are never exactly repeated. This is nature’s contribution 


to flooring beauty .. . subtle differences in each strip of 
wood that make each Oak Floor different from every other 
one. Synthetic flooring materials, with their monotonous 
design repetition, lack this unique quality of originality 


OAK 
FLOORS 


National Oak Flooring 
Manufacturers’ Association 
814 Sterick Building 
Memphis 3, Tennessee 


which has made Oak the preferred floor of millions of 
homeowners. Oak Floors are a wonderful aid to decoration, 
high-lighting your own styling touches and helping you 
create a feeling of friendliness and warmth. Yet this 
natural beauty is not expensive. Oak Floors cost less than 
any other quality flooring material or floor covering, and 
will last the life of your home. Write for free color booklet. 


Richer looking e Longer lasting e More comfortable 








To divide a big unwieldly daylily, acanthus, or poker 
plant (Kniphofia) without cutting roots, insert two 
forks middle of clump, spread handles apart. You 
can divide with spade or axe, but you'll cut roots 


Coral bells are casy to divide by pulling off separate 
divisions by hand, as shown above. Discard old 
e woody pieces; keep only the young vigorous sections. 
Divide clumps when they are about 3 to 5 years old 


6. 
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Divide smaller clumps, like this one of daylily, with 
hand fork, knife, or hatchet. At the same time, cut 
. back old leaves of evergreen varieties one-half; leave 
young center leaves. Cut deciduous ones to base 


Make a clean cut across the bottom of the rooted 
division. A section of coral bells like this will form 
a new clump capable of producing a few blooms 
next spring, at least twice as many the second year 


DIRT GARDENING: How to divide perennials 


In the life of a perennial, autumn is a 
time of increase and renewal. It is also 
a time when most perennials stop putting 
on top growth and concentrate on storing 
food in roots for next year’s bloom. 


In these photographs we demonstrate 
ways to divide certain perennials, and 
increase others by cuttings. (These same 
methods, of course, apply to a great many 
other perennials.) 


We realize that some gardeners may think 
we are trying to make a fine art out of 
what they consider an ordinary chore. 
It is true that some plants will grow 
even if you pull them apart by brute 
force and tear them into smaller pieces 
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without benefit of tools or special han- 
dling. But results are surer and better if 
you use extra care and a bit of finesse. 
After making divisions, take care not to 
let them dry out. Plant as soon as pos- 
sible in thoroughly prepared soil and 
water in immediately (even if the sky 
looks like rain). 

At the same time that you’re dividing and 
replanting perennials that need it, cut 
back all perennial plants that have fin- 
ished blooming. The degree to which you 
cut back depends on the plant. 
Deciduous and semi-deciduous perennials 
such as astilbe, coreopsis, ‘Gloriosa’ daisy, 
Michaelmas and Shasta daisy, delphin- 


ium, gaillardia, helianthus, phlox, and 
yarrow should be cut back to within at 
least 3 or 4 inches of the ground. 
Evergreen perennials require different 
treatment. Plants like bergenia, coral 
bells, and hellebore should not be cut 
back; rather, pull off the dead leaves. On 
evergreen daylily clumps, cut back the 
old leaves but avoid cutting off the young 
foliage in the center. 


Don’t use a heavy hand in trimming back 
perennial alyssum, aubrieta, or evergreen 
candytuft. Simply shear off the faded 
flowers after bloom; this will tidy up the 
plants and may result in a second (but 
smaller) crop of flowers. 
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To prevent rot during cold, wet months ahead, dust 
roots of each division (like that of evergreen daylily 
shown above) with sulfur before replanting—espe- 
cially in heavy soil. Divide daylily every 3 to 5 years 


Perennial candytuft (Iberis sempervirens) can be in- 
creased by seed, cuttings, and division. Here you see 
a clump, a division ready to plant, and tip cuttings. 
Even the cuttings will make small plants by spring 


Husky, well rooted arabis plant removed from a 4- 
inch pot in which it was placed as a rooted cutting 
e 3 months earlier. Set out now, by spring it will be 
good sized clump, covered with snowy white bloom 
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10. 


Divide columbine by pulling apart carefully with 
hands, or by cutting through clump with sharp knife. 
Cut back the tops about half. It’s not worthwhile to 
divide very old clumps. Easily grown from seed 


Grow arabis from cuttings; has sparse roots, spread- 
ing matted top growth, difficult to divide. Here 3- 
inch cuttings are inserted in pot of sand. Aubrieta, 
perennial with similar habit, increased same way 


Perennial alyssum (A. saxatile), tap rooted, can't be 
divided. Grows from seed; germinates easily, gives 
blooming plants first year. But take cuttings of 
soft yellow form of A. saxatile (not true from seed) 
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Glass panels don’t obstruci your view. Here you're looking back 
across the lawn to house. The owners, Mr. and Mrs. Donald 


They swum in the 


Dressing room for guests built in one corner of a large parking 
area. Swimming pool is just out of the photograph at right 
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Thomas, told us that panels are not hard to keep clean, and be- 
cause of placement of plants, no one has walked through glass 


wind... im comfort 


The Columbia River Gorge isn’t exactly the place you’d expect 
to find an outdoor swimming pool, but we came across one in 
Underwood, Washington, that seemed to defy the gale-like 
winds that often blow along the river. It’s enclosed by walls of 
clear glass that protect you from the wind, but you don’t feel 
at all closed in. 

A shelter at one end of the pool intercepts the prevailing wind; 
most of the wind moves up the slanting roof and over the pool 
in much the same way a skier goes over a ski jump. However, 
since winds are tricky, it has been impossible to eliminate all 
the air backwash that occasionally ruffles the water. 

The pool decking and shelter were designed to handle large 
swimming parties. A bench runs along one side of the pool (see 
photograph at upper right) to provide ample sitting area when 
chairs and chaise-longues are filled. And the shelter roof is 
large enough so the whole party can move underneath should 
a shower happen along. 











~=% 


\ Through clear glass the Thomases have unobstructed view of all under pool shelter roof, can be locked when pool is not in use. 
|) pool activity from the house. Self-closing screen door at right, Pool shelter and enclosure designed by Chandler Fairbank 


Hose faucet near pool has drinking fountain attachment. Box- Wooden pegs in dressing room can be rearranged as desired—for 
like object catches the splash and funnels it to gutter below hangers, or clothes hung up directly. Knick-knack shelf above 






































Refrigerator in shelter saves many steps back to house for cool Mat drying racks hide the shower. Each rack holds three mats. 
drinks and snacks. Table set up for an afternoon of bridge The roof-like tops keep them dry during the summer rains 
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Sides are open to catch even the slightest breeze and to make 
structure part of garden around it. Floor is red brick, top is 


covered with panels of orange canvas. Owners are Mr. and 
Mrs. Roger W. Hoy, Salem, Oregon. Design: Anthony Silvers 


GARDEN HousE: Open to the breeze... offering 


Bridge takes you from patio off kitchen over to garden house. 
Pots of geraniums edge pool and are displayed on concrete pads 
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We know of few greater summertime pleasures than that of re- 
laxing in a garden house open to the cooling breezes and out in 
the very heart of the garden. It’s a whole new room to furnish 
and enjoy, and there’s no room in the house quite like it. On 
warm days and balmy evenings it can be the center of all your 
social activity from bridge games to full-scale dinner parties. 
Or it can simply be a secluded place for a little peace and quiet. 


The garden house we show here is actually attached to the 
house by a trellis-like overhead, but you still have the feeling 
that it’s completely separate, possibly because you cross a 
bridge over a reflecting pool to get there. It’s not so far from 
the house that carrying food and dishes back and forth is a 
chore, but it is just far enough so the sounds of activities 
within the house are blotted out. 


A garden house doesn’t have to be this large. You can make it 
small and intimate with just enough room for two chairs and 
a small table, a hammock, or a comfortable lounge. For shade, 
cover it with a shingled roof, glass fiber or plastic panels, or 
bright canvas, or put an open trellis over it and let a leafy vine 
provide the cover. In hot areas, build it out where it catches 
the breeze. Where it’s windy, enclose one side or snuggle it up 
against a wall or hedge. If the name “garden house” doesn’t 
suit you, call it anything that strikes your fancy—gazebo, 
summer house, pavilion, or if it commands a view, a belvedere. 
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Pleasure of garden house doesn’t end with nightfall. There's mounted near eaves. Frequently owners like to relax with only 
plenty of light from large globe, fire pit, and flood lights the soft light from the fire, the rest of the garden in darkness 


TOM BURNS, JR. 
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shelter and shade 
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Although house is only about 20 feet away, you feel quite se- Water splashes into large bowl-like fountain before it drips into 


cluded, free from the confines of the house and its activities the.xzeflecting pool below—a cooling sound-en a hot afternoon 
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Electric Blankets, 2 for $25 


“Sunfields” priced so modestly, you'll want one 
for every bed in your house! Washable shell 
with convertible fitted corners; U.L. approved, 
engineer-tested wiring; two-year replacement 
agreement. Twin or full size with single con- 
trol: pink, blue, mint, beige, red, lemon or lilac, 
ea. 12.98; 2/825. Full size with dual control, 
ea. 15.95. Made exclusively for us. Order from 
Frederick & Nelson Budget Floor, 5th and 
Pine, Seattle 11, Wash. Please add 50c each 
for mailing. Add 4% sales tax in Washington. 








Your Pets Will Love It! So Will You! 


You'll be delighted with this amazing new 
Pet-Kompac that Massages, Brushes and 
“Kleens-itself” like Magic. Just a simple 
twist—it’s ready to use. Twist again and 
its sturdy 120 bristles retract—ALL tangled 
hair is removed in a flash. You'll never use 
old fashioned combs or brushes again. An 
excellent gift for your pet loving friends. 
Only $1.00 ppd. tax incl. Satisfaction guaran- 
teed. Noble Patents Corp., Dept. S. P.O. Box 
82, San Francisco, California. 





Refresh Rooms, Kill Odors Instantly 


Strike Out room deodorizer matches instantly 
kill all bothersome household odors ‘ 
simply and quickly as lighting a match. Ac- 
tually banishes odors . . . leaves kitchen, bath- 
room, all rooms, instantly refreshed. Enthu- 
siastic housewives say nothing does the job 
like Strike Outs. Mail orders immediately 
filled. Three sleeves (9 boxes) $1, 6 sleeves (18 
boxes) $2, 12 sleeves (36 boxes) $4. F.o.b. your 
mailing address, Pacific Match Company, P.O. 
Box 1615, Tacoma 1, Wash. 


262 








New Space Saver—Spin-A-Spice 
Now ... gain feet of new storage space in any 
cupboard! Spin-A-Spice revolving spice rack 
requires an area only 8” high x 10” wide. 
Holds over 40 small cans, spices, baby foods 
and other elusive items. 3 revolving shelves 
bring the item you want right to the front, in- 
stantly and without fumbling. Fits easily in 
most kitchen cabinets. Order for yourself and 
as gifts today. Spin-A-Spice . . . only $3.95 ppd. 
White or Coppertone finish. The Mail Pouch, 
P.O. Box 125, South Pasadena. Calif. 
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Glass Stain Remover 


New—Amazing Results. Guaranteed to re- 
move water stains, alkali and mineral deposits 
from windows, shower doors, mirrors, tile, 
chrome, porcelain. Excellent for cleaning un- 
sightly water stains from glass flower bowls, 
automobile glass and chrome trim. If not avail- 
able locally, order from Bruce Sales Co., 1823 
West Harvard, Fresno 5, Calif. 10 oz. can 
$1.49 plus 6c tax: in California. Postpaid. Sat- 
isfaction guaranteed or your money back, Non- 
irritating, contains no acid. 





New Garden Flooder Only $1.00 


Now you can “flood” Roses, Geraniums, 
shrubs or lawns the way professional nursery- 
men do. With “Gentle-Flo,” deep soaking ac- 
tion encourages strong, healthy root structures 
without soil erosion. Doesn’t wet leaves pre- 
venting plant diseases. Waters in half the time 
at half the cost. The unbreakable, high density 
polyethylene “Gentle-Flo” attaches to any 
garden hose. Order yours today! Send $1.00 
Ppd. No COD. Surfside Shop, 6767 Neptune, 
La Jolla, California. 


Advertisements of new and useful products for becter Western Living. 
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Start Christmas Knitting Now! 
The nicest gifts are the ones you knit. The 
nicest yarns are the ones you order by mail 
from The Yarn Shop. Our exclusive California 
Colortone yarns are the finest quality at low- 
est prices. Here’s a sample of our low prices: 
Sweater Yarns from 25c to 40c oz. For actual 
samples of our complete stock of yarns, send 
25c for our Swatch Book to: The Yarn Shop, 
560-H Alabama St., San Francisco. You can 
visit us in San Francisco or Town & Country 
Village, Palo Alto & San Jose. 
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Use Fabspray for Faded Fabrics 


Fabspray puts bright new color back in faded 
fabrics. One-tenth the cost of reupholstering. 
Rejuvenate chairs, sofas, draperies, auto in- 
teriors, convertible tops, etc. Beautifies fabrics 
without altering pattern or texture. 18 decora- 
tor colors to choose from. Spray can $2.99. 
Economy quart size with brush applicator 
$4.99. At all leading department stores, paint, 
hardware and automotive stores or direct from 
Nu-Color Corp., Los Angeles 6, Calif. No 
C.0.D.’s please. 











Busy Hands Need Athene 


Athene Hand Cream gives instant relief to dry 
chapped hands. The very best natural ingredi- 
ents available are combined in Athene to keep 
your hands smooth, soft and lovely. You'll 
enjoy Athene’s clean, delicate, fragrance and 
you will appreciate how quickly Athene com- 
forts sensitive hands. 7 oz. jar $1.40, Athene 
Hand & Body Lotion 4 oz. 90c, At your favor- 
ite Dept.. Drug, Beauty Shop or direct ppd. 
incl. taxes. J. N. MacMartin Company, P. O. 
Box 177, Berkeley, Calif. 
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LIGHTING 


A New World of Light for Your Home 


This new lighting guide tells how to beautify 
with light your present home decor; create a 
whole new atmosphere, with proper lighting 
for study, reading, home tasks anywhere in 
your house or garden. To do-it-yourself or 
for your contractor, there are pages of easy 
construction sketches; photos of finished 
rooms, all in a new light. “Lighting Keyed to 
Today’s Homes” contains 90 pages, nearly 
200 illustrations. Send $1.50 to LES., 345 E. 
47th Street, New York 17, N. Y.. for copy. 





Fills Wall Cracks Permanently 


Like magic Durham's Rock Hard Water Putty, 
the original, modern plastic in powder form, 
fills wall cracks, knot or nail holes, and repairs 
furniture; makes lasting repairs in tile, wood 
or plaster. It replaces original material; won't 
shrink, and lends finish you can’t tell from 
original. Just mix with water. 1 Ib. can 40c; 
giant 4 lb. Economy Can, only $1.40 at paint, 
lumber and hardware stores (or shipped direct 
postpaid in U.S. for $1.75). Donald Durham 
Company, Box 805-X, Des Moines, Iowa. 





Mrs. Arthur H. Robinson 
1035 Thurma! Avenue-~ 
Rochester, New York 


1000 Name & Address Labels $1 


Any 3 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
jree, useful Plastic Gift Box. Use them on 
Stationery, checks, books, cards. records, etc. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any $ 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 1023 Jasperson Bldg., Culver 
City 1, California. 
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A Fresh New Gift—Fine Maytag Blue 
Farm-fresh, cave-cured Maytag Blue Cheese 
makes a fine quality, inexpensive gift. For this 
is no ordinary cheese. Our patient process 
gives you creamy texture; flavor that makes 
taste buds take notice; an obvious handmade 
quality. Perks up salads, appetizers, desserts. 
This holiday, compliment your friends with 
Iowa Maytag Blue. 4-lb. wheel $5.50; 2-Ib. 
wheel $3.30; 24 one oz. wedges $3.60; 48 one 
oz. wedges $6.50. All prices ppd. Maytag Dairy 
Farms, Box 5498, Newton, Iowa. 





Send Christmas Photo-Letters! 


Now, a colorful French-fold Christmas card 
in addition to the popular selection of per- 
sonalized Christmas Photo-letters. Snapshots 
of you, your family, etc., plus your own hand 
written or typed message beautifully repro- 
duced exactly as your original. A meaningful 
greeling to everyone on your list. 100 cards or 
letters with envelopes, $11.95; with photos, 
$14.95. Send 10c for kit, sample card and 
letterheads, and simple. directions. Christmas 
Letters, 1946 20th St., Boulder, Colorado. 





Like Walking on Air! 

Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike, or the girl 
who relaxes indoors. Foam crepe soles in 
smoke, white, red, taffytan and black leather. 
Full or half sizes $ to 18, AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you 85.95 
plus 50¢ post. (COD’s aceepted.) Moccasin- 
Craft, 58-AL Buffum St., Lynn, Mass. 


Advertisements of new and useful products for better Western Living. 


Myrtlewood Snack Server 
Unique! Versatile! Snack server of beautiful 
Oregon Myrtlewood. Unique for Myrtlewood’s 
variation of color and grain—Versatile in its 
style. Pix ball fastened to tray. Decorate pix 
with delectable smoked oysters, cheese tid- 
bits ete—the tray with crackers, chips. (Pix 
not included.) Conversation piece in any set- 
ting. To give with pride—to use with pleasure. 
8”-$4.00 (shown); 10”-%5.00; 12”-$6.50—All 
postpaid. The House of Myrtlewood, Box 
4575, Coos Bay, Oregon. Write for free catalog. 
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How Long Should A Stool's Legs Be? 


With apologies to Mr. Lincoln, long enough 
to reach the ground. These three fiberglass- 
topped stools are 16” in diam., weatherproof, 
mar-proof. Use in TV Room, Family Room, 
Bar, or Patio—indoors or out. Black tubular 
legs, satin-brass ferrules, non-marring self-lev- 
eling tips. Random Cherry, Aqua-Green, Dove 
Gray, Charcoal Black, or Maple Brown. 12” — 
$8.95. 18”—$9.95. Bar Stool 28”—$14.95. 
Shipped post paid anywhere in U.S.A. A. R. 
Wood Mfg. Co., Santa Cruz, California. 





Magic Bulb—End Messy Sprays—$2.95 


Eliminate old fashion spray deodorizers with 
new Magic Bulb. Banish kitchen-bathroom 
odors instantly. A touch of your favorite scent 
on the bulb makes every room sweet and 
fresh. Plug Magic Bulb into any socket; it 
does the rest. Also, serves as night lite. Ideal 
for gifts. Satisfaction guar. $2.95 per set 
(incl. bulb, fragrance and plug-in fixture) or 
2 for $5.50. Choice of pine, spice, floral, ginger 
flower. PPD. Caylite Sales, P.O. Box 133 
Dept. J, Hillsboro, Oregon. 
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Keep Kip Handy for Burns 


Kip is the West’s most famous burn treatment 
—first aid for burns, scalds, sunburn, cuts and 
scratches. Kip eases pain promptly, promotes 
healing, lessens chances of scarring. Keep 
creamy Kip ointment always handy for emer- 
gencies. Or try soothing Kip antiseptic oil. 
Both contain powerful pain-lifting topical an- 
esthetics. Both are antiseptic—safe to use with 
children. Get it at drug stores in tubes or 4 
lb, tins, or send 10c for sample to Kip, 778 E. 
Pico, Los Angeles 21. Keep Kip handy! 





i a3 “*, : 
This Is a Lawn Surgeon's Foot 
Job: to open compacted sod; admit air, water 
and plant food to root level; restore lawn 
vitality. Method: Air-O-Jet Sod Coring Tool. 
Step on it, and out come two cores, 34%” deep. 
Cores are removed; no further compaction as 
by spiking. Hardened steel replaceable tips 
cul paths for air, water and plant food to 
penetrate to lawn roots; give new strength to 
your lawn. At your dealer or postpaid for 
$5.95 from Young Industries, Box 943, Los 
Altos, Calif. 





Perfect for Frozen Foods! 


Unique Cooker steams frozen foods to just- 
right tenderness—without boiling away flavor 
and valuable vitamins! Holds 2 standard-size 
frozen food packages. Perforated removable 
platform keeps food above water line, while 
tight-fitting lid holds in steam. Aluminum 
pan, heat-resistant handle. Guaranteed to 
please or your money back! Frozen Food 
Cooker, only $2.98, postage paid. Order direct 
by mail from Sunset House, 694 Sunset Build- 
ing, Beverly Hills, California. 
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World’s largest mfr. of children’s playhouses 
sold only factory direct. Select, clear, dry 
Calif. redwood siding; oil stained. Incl. fea- 
tures everyone wants. 6 diversified models to 
choose from, priced from $49.95 (Illustrated 
Model $159.50). Many customers have used 
our playhouses for storage, workshop or bath- 
house, for pets or tools. Write for free catalog. 
Order early for Christmas. We ship anywhere. 
5 Stop Patio Furniture, Dept. S, 11341 Cama- 
rillo St., North Hollywood, Calif. 





Jags—tThe Inner-Outer 


Men, make way for Jags, the newcomer in 
freedom footwear. Throw away the shoehorn, 
you're in clover. Wear them inside! Wear them 
outside! They fit with ease because they have 
a hidden elastic top that hugs each step, in 
rich, soft, suede leathers and sleek in pattern. 
They’re the best—and for Xmas giving too! 
Avail. in carbon-black, char-grey, olive. Sizes 
6-13. Full sizes only, med. & wide. $11.95 + 
50 post. & 4% tax in Cal. Harvey’s Ltd., 489 
E. Colorado Blvd., Pasadena, Calif. 





Household and Garden Tie 


Tie plants to stakes, tomato and other vines 
to trellises with Plas-Ties. Plas-Ties are green 
water-proof plastic tapes with a wire core, and 
they tie securely with a single twist. Re-usable, 
Plas-Ties are also handy for tying freezer bags, 
bags holding wet vegetables, etc. A package of 
60—7” Plas-Ties, only 29c, at your garden 
supply, or write Plas-Ties Company, 625 Poin- 
settia, Santa Ana, California. Also available in 
50’ and 200’ economy spools. Plas-Ties can be 
cut with ordinary household scissors. 


Advertisements of new and useful products for better Western Living. 
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Gold Discovered In California! 


2 diff. Label orders for only $1. The best value 
since the days of the 49ers! You get 200 lovely 
gold labels with your Name & Address Plus 
200 beautiful golden Monogram Labels—a to- 
tal of 400 Satingold Labels for only $1. Two 
different labels for the price of one, gives you a 
combination of Name Labels-and-Monogram 
Labels. Both labels printed on quality Satin 
Gold paper. Rush your copy with $1. today! 
Regal Labels, Dept. 10R, Box 509, Culver 
City, California. 





Improve Your Figure, $| 


Stretch your way to a trimmer you with new, 
sturdy rubber Stretch-a-Way. Make any room 
your private gym in which to use this scientific 
exerciser. Complete with special chart to show 
you the safe method of toning muscles. Im- 
prove your figure—tummy, thighs, hip and 
bust measurements—this natural way! Keep 
fit and trim. Stores away in any drawer. 
Money-back guarantee! Stretch-A-Way, only 
$1, postage paid. Sunset House, 694 Sunset 
Building, Beverly Hills, California. 





For Carefree Safety, Pool Economy 


Krohome Pool Cover safeguards children, 
adults—cuts maintenance costs. Durable vinyl 
plastic cover rolls on and off easily—keeps 
out leaves, rubbish; reduces chlorine loss, 
keeps pool warmer. Strong, supports weight 
of twelve people. Custom made—20c and 22c 
per sq. ft. complete with alum. pole, tie-downs. 
Send sketch, blueprint or dimensions for free 
estimate. Krohome Industries, Dept. S-10, 
2710 Mt. Diablo Blvd., P.O. Box 935, Walnut 
Creek, Calif. YEllowstone 5-5200. 
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Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” one piece 
to drape the widest window floor-to-ceiling— 
no seams to sew or skaw! These sturdy cottons 
launder fluff-dry, never ironed—in primitive 
weaves that look handwoven. (Smart for slip- 
covers.) Natural, white, or custom-matched 
colors—4 weaves, 2.98 to 4.98 yd. Also, pre- 
pleated yardage and draperies to measure. For 
brochure, 14 samples, send 25c to Homespun 
House, 261 So. Robertson, Beverly Hills 24, 
Calif. (San Francisco store, 1124 Sutter). 





Store Appliance Cords the Easy Way 
End cord storage problems. Handy new Adco 
Cord Clip anchors plug end tightly against 
adjacent section of cord. Insures that cord 
stays neatly wrapped for convenient storage. 
Saves room, makes appliance handling easier, 
safer. Easy-to-use clip of pliable plastic fits 
round cords on toasters, mixers, drills and 
most other home, shop, lab and office equip- 
ment. Set of 10 Clips, $1.00 postpaid. Money- 
back guarantee. Adco, 30-I) Churchill Ave., 
Palo Alto, Calif. Clip Pat. Pend. 
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Stops Costly Rust Damage 
Over 3,000,000 applications prove amazing 
Derusto prevents rust, stops rust on new or 
rusted metal! One coat simultaneously primes, 
finishes, protects and beautifies interior or ex- 
terior surfaces. Permanent colors: Red, Gray, 
Green, Black, Alum. $7.25 Gal., $2.89 Qt., 
$1.73 Pt. White slightly more. At leading 
paint, hardware, lumber and building supply 
dealers, or order Derusto direct: Paul John- 
son, 1633 N.W. 2list Avenue, Portland, Ore- 
gon. Add 4% sales tax. No C.O.D.’s please. 
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Stop Water Seepage, Stains, Rot 


Deep penetrating, colorless Thompson’s Water 
Seal protects against moisture damage for five 
years and longer. Use on new or old wood— 
around studding, joists, window sash, stoops, 
gutters, flooring. Ideal for homes, cabins, boats. 
Easy to apply by brush, spray or roller to 
painted or unpainted surfaces . . . foundations, 
concrete, brick, stucco. At dealers or write 
direct. Qt. $1.75, Gal. $5.35, 5 Gals. $25.25 
ppd. E. A. Thompson Co., Merchandise Mart, 
San Francisco 3, Calif. No COD’s please. 
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Beautiful Northwest Christmas Cards 


This year send superb quality, full-color 
Christmas Cards reflecting the beautiful 
Northwest. At leading department stores and 
card shops or direct from Western Provincial. 
Send $3.75 for 25 cards with envelopes. Spec- 
ify “Northwest Assortment.” Or send 10c for 
sample card, envelope, and catalog showing 
40 different scenic, mountain, sea, ranch, and 
ski cards. Same day service! Satisfaction guar- 
anteed! We pay postage! Order today! West- 
ern Provincial, P.O. Box 950X, Boulder, Colo. 
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Barrel Massage Roller $149.50 


Look better . . . feel better! Exercise the easy 
way ... The “pony” roller is a professional- 
type widely used in gyms coast to coast. You 
may effectively “spot” massage in the privacy 
of your home. Father will fight to use it too! 
Heavy duty plywood frame with lasting sea 
green finish, hardwood “nobby” rollers, 24” 
high, 15” wide, weight 52 lbs., 4 H.P. West- 
inghouse motor, 1 year warranty. Exercise 
chart included. Shipped ‘prepaid. Mastercraft 
Mfg. Co., 120 E. College, Covina, California. 
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Now! Spray on Thompson's Water Seal 


Deep penetrating, colorless Thompson’s Water 
Seal protects, preserves, waterproofs leather 
boots, shoes, ski equipment, hunting and fish- 
ing gear, outdoor clothing. Won’t harden or 
crack cotton, leather. Use on window sills, 
door jambs, screens. Stops rot, mildew, mold, 
warping, swelling, checking—keeps moisture 
out of any porous materials. At paint, hard- 
ware, sporting goods stores or write direct. 
$1.89, ppd. E. A. Thompson Co., Merchandise 
Mart, San Francisco 3, Calif. No C.O.D.’s. 





Cut Pres-To-Logs With Presto Cutter 


Smart new Presto Cutter snaps off Pres-to-log 
wafers 1” thick or more with push of handle! 
No sharp blades, nothing to get out of order. 
Overall size 3’ x 6” x 16”. Available in copper 
or brass finish, mounted on black antique 
hardwood base with black rubber hand grip. 
Recommended and tested by manufacturers of 
Prest-o-logs. Ideal for home, apartment, boat, 
trailer. Fully guaranteed. Dealer inquiries in- 
vited. $5.95 pp. State color. Presto Products 
Co., 74 S. Lucile, Seattle 4, Washington. 





For Imaginative Youngsters 


Marbics is a construction-action toy that is 
ideally suited to develop creative ability and 
to entertain on the indoor day. Assemble it in 
endless ways to make devices that run auto- 
matically on gravitational marble-power. Some 
who have seen it still don’t believe it! Clear 
Ponderosa structural members, friction locking 
tabs, and marbles in wood sided box. 190 
pieces. Inquire locally or send $3.98 (postpaid, 
tax incl.) check or money order to: Chewacl 
Industries, Dept. M2, Box 27, Winthrop, Wn. 
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F Give inogiN Tat stm good Wo las 


A gift of food 

with the mark of 
distinction. Made 

with methods unchanged 
since Colonial days. 


WE TAKE LONGER to make hams taste better 


Available from retail food dealers near you— 
or write us direct. . . . Fill in below, clip out 
ad, mail to: Joyner’s Smithfield Ham, 3160 
Main Street, Smithfield, Virginia. 


I am enclosing $ Please ship hams 
checked to arrive about 





(Insert Date) 
——JOYNER’S Uncooked Hams) 
(11 to 18 Ibs.) 
—_JOYNER’S Baked & Glazed 
Ham(s) (8 to 12 Ibs.) 
—___FREE 12-page Recipe Book 


NAME 
ADDRESS 
CITY 








ZONE a 


Prices quoted parcel post prepaid within Continental United 
States. For shipment to Alaska or Hawaii include $2.00 for each 
L piece ordered to cover added shipping costs. 
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Baby's Shoes Bronzed—$3.99 a Pair 
Christmas Special! Limited time only. Baby’s 
precious first shoes gorgeously bronze-plated in 
solid metal, only $3.99 a pair. Genuine lifetime 
bronze-plating (not a painted imitation). 
100% Money-Back Guarantee. Also all- 
metal Portrait Stands, Bookends (shown), 
etc., at great savings. Perfect Gift for Dad or 
Grandparents. Send No Money! Rush name, 
address now for details, Money-Saving Cer- 
tificate, Mailing Sack. American Bronzing 
Co., P. O. Box 6504-AJ, Bexley, Ohio. 


the old coffee grinder? 

Grandma didn’t have it easy. Even mak- 
ing coffee was no small chore. But it 
sure tasted good! Grandma took pride 
in being a good housekeeper, especially 
in hanging up a clean, sparkling white 
wash. She thought there was nothing 
better than Mrs. Stewart’s Bluing to 
give her white clothes that extra dazzle. 

..- also remember 

Mrs. Stewart's Bluing 

An old standby that has stood 

the test of time for those who 

want white clothes really white. 


HOME WASHING GUIDE 
Contains full information on home washing. 
Write Dept. M, Mrs. Stewart's Bluing 
Minneapolis 3, Minnesota 





PRE-FABRICATED 


DOG PALACE 


BEAUTIFULLY STYLED! 
ASSEMBLES—FOLDS AWAY 
IN MINUTES 
Junior Model — ideal 


for smaller breeds. 
Smart gold-and-white 
Stripes. Attractive on 
porch or patio — per- y 
fect for traveling. 
Folds down to brief- ye 


case size. 
E to Ch 
$1150 ioe 
Weather 


POSTPAID 
16W x 17H x 201 Odor Proof 
Model — For 


Sen 

TWO SIZES! 2!! medium-size 
ates, breeds. Gold-flecked 
*f* s harlequin design. 
Both models made 
of weather-resistant 
Masonite. They’re 
strong enough to 

stand on! 


$1825 
POSTPAID 
20'.W x 21H x 24L 


Choice sales territories open. 
Write today. 
SEND CHECK WITH ORDER! NO C.0.D.’S, PLEASE! 


CARL A. STRAND CO. 


Dept. B-3 EXSIBUULAU ECU LUECUL 
BIRMINGHAM, MICH 

















STOPS Dog Scratching Fast! 


New FUNGUSPRAY works where others fail. 
Non-greasy spray brings immediate relief. Ef- 
fective against agonizing fungus itch (present 
in.7 out of 10 scratching dogs), grass itch, 
moist eczema and “hot spots." Gives safe, 
longer lasting protection. Promotes healing. 
Prescription quality formula used by veteri- 
narians is guaranteed to work or money back. 
Full 8 oz. can $2 ppd., tax incl. Immediate de- 
livery. PURE PET PRODUCTS, Dept. A, BOX 
2976, LOS ANGELES 54, CALIF. 


Instant Hot Pot—$2.98 


Electric Hot Pot boils a full 4 cups of water 
in only 2% minutes! Perfect for making fast 
instant coffee, tea, soup, heating canned foods, 
baby’s bottle. Practical pour-easy spout. Stay- 
cool base and handle let you use it right on the 
table. Made of polished aluminum . . . it’s un- 
breakable. Complete with electric cord. Great 
for home, office, traveling, college. You must 
be pleased or money back! Instant Hot Pot, 
only $2.98, postage paid. Sunset House, 694 
Sunset Building, Beverly Hills, California. 





@ A True House-Car 
© Private Shower and 
Flush Toilet 
®@ Gas Oven Range and 
Refrig . . Hot Water 
- Lights 


© Side Door Entry 

®@ Mounts Directly to 
Truck Chassis for 
More Room, Better 
Handling, Greater Safety. 








SEND FOR FREE BROCHURE 
NEW APPROACH TO OUTDOC 








"Showers of Diamonds” 
FOUNTAINS 
by RAIN JET 
Only Rain Jet's pat- 
ented rotary, pendu- 
lum action gives this 
unique, continuous 
bursting effect which 
results in “showers of 
sparkling diamonds.” 
Write for Literature, 
RAIN JET, 301 S. Flower 
F Burbank, California. 














Avoids spring planting delays. 
SPECIAL— All 5 Pkts. of Seeds 
and easy directions, $1.25 value 
postpaid to you, for only 25c! 
Send 25c Today, at our risk. 
W. ATLEE BURPEE CO. 
279 Burpee Building, Riverside, California 


SEED 
CATALOG 


SUNSET 

















" Guaranteed by 
Good Housekeeping 
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Glamorene 


DRY CLEANER FOR RUGS 


wwe d deep cleans two 9’ x 12’ rugs beautifully. Just 
sprinkle on Glamorene Dry ccpenee, brush in, vacuum off! 
No wetting, no waiting. And for unbeatable ‘professional 
results, use Glamorene Dry Cleaner with Glamorene’s 
time-saving Electric Rug Brush! 


You can buy* the Glamorene Electric Rug 

Brush for only $59.95. *Or rent it from ‘7 
neighborhoo ne Dry Cleaning or 
Department St 


—S 


* callon Size . only $3.98 


& 


RAIN BIRD Care 


Yes, you can 

tell RAIN BIRD 

lawns and gardens at 

a glance, for they have the lush, plush look 

that tells of efficient, scientific sprinkling 

care. Rain Birds assure the slow, uniform 

coverage ...the long, low throw that gives 
maximum coverage. 

There’s a Rain Bird sprinkler for your 
every lawn and garden need... full or part 
circle sprinklers that are easily adjustable 
even while they are sprinkling. 

See your Rain Bird dealer today and insist 

on Rain Bird ! Literature on request. 


NATIONAL RAIN BIRD 
SALES & ENGINEERING CORP. 
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The Colorful inexpensive Fabric For: 
@ DRAPERIES @ CURTAINS 
@ WALL COVERING 
@ SLIP COVERS @ ROOM DIVIDERS 
Send 25¢ For Information And 
Swatch Kit Of 41 Lush-Tone Colors! 
White Pumpkin Qlive Green 
Eggshell Hot Orange Forest Green 
Pearl Grey Pimento Avocado Green 
Charcoal Bright Red Peacock 
Black Terra Cotta Turquoise 
Burnt Orange Burgundy Teal Blue 
Champagne Lotus Pink Mustard 
Fawn Beige Daring Ping Old Gold 
| ma a le Sun Yellow 
Coc Glen Violet a on 
Cobbier Brown Royal Blue = Lim 
Chocolate Robin Blue Copper Tweed 
*5 Different Stripes 
38” Width — 59¢ per yd. 
52” Width — 89¢ per yd. 

*38” Width Stripes — 89¢ per yd. 
Custom Drapemaking Sve, Avail, 
Shipping Charges Collect 

WHEN IN NEW YORK 
VISIT OUR STORE! 








Dept S 
bon bazar 3 149 Waverly Place TP 
New York 14, N. Y. 


Do You 
+ Like Fine 
Pipes? 


Juste off the press . . . fabulous big Inter- 
national Pipe Buyer's comparison catalog. Every 
known pipe sha in Briar, Meerschaum or 

bash, — all with detailed specifications. 
Compare prices of the famous eee pares 
from all over the world . es $ finest 
sme nye Belgium, rance, Italy, 
Holland d and Helpful hints in “How 
to Break-i -in a Pipe,” A. el to Keep your Pi 
Sweet,” etc. Limited edition, fill in coupon for 
FREE copy. Mail today to:— 


Beene FRANK, Ltd. Xi%5_ | 


132 CHURCH ST., TPO: Beh Fs 


ip arscack cents ae 


627 No. San Gabriel Avenue, Azusa, Calif. 

















GLAMORENE, INC., 175 Entin Rd., Clifton, N. J. 
SOLD IN CANADA BY G. H. WOOD & CO., LTD., TORONTO 























Order Honeywell's New 
Swimming Thermometer Today! 


It lets you see how the water is 


Ideal for swimming pools of any size or style, lake 
shore docks and swimming platforms. : 

Just toss it in for a minute or two (it fleats) and pull **newborn"’ feeling after every 
it back with a six-foot attached cord. Check the easy- massoge. The easy-grip handle 


Have your own masseur and knead, 
roll and. massage your body when- 
ever you need it. The Electric 
Masseur helps relox tense nerves 
ond muscies . . . gives you that 








to-read temperature comfort range. A stem-like sens- makes the Electric Masseur so sofe 
ing element extends below the water's surface to give and easy to use. 110 V AC or DC 
true water temperature. —$59.95. Send check or money 


Handy. Measures only 4 inches across. order to 


FULLY GUARANTEED. ONLY $6.95 prepaid. beauty appliance corp. 


Send check or money order to : Honeywell 
Dept, 256-S-101, Minneapolis 8, Minn, DEPT. MA-971-K, RACINE, WIS. 








New 
V-5 Contour 


PANTS-RAK 


The quick, easy way 
to hang Trousers, 
Slacks and Skirts. 
V-shaped slot design 
keeps trousers in per- 
fect press, elimi- é 
nates wrinkles. “ rooted: 
fe) : Send 25¢ today for our 1961 
Holds 5 2 i Nae wf pm Bag pages ae 
ee over ar roses illus- 
Ero ite : trated in’ full color and 200 
famous roses . . . priced and 


- 


BOX 5076-$ 
PORTLAND 13, OREGON 


= hg — N a 
~ tom y rm: ality No. 
ell f formed = 
TIDY PURSE 
Neatly organize the contents of your purse. This smart 
corry-all of black taffeta with Roman stripe grosgrain 
has 10 pockets. Holds compact, lipstick, comb, wallet, 
cigorettes, etc. 7” x 3,” with 8 brass corners. It's 
easy to change purses—just transfer this efficient carry- 


Guaranteed habit forming. 


Shipped Postpaid — No C.O.D.'s, please. 
Good to give . . . good to own. 


GLINES CO., SPRINGDALE 2, CONN. 


all! 
only 1.00... 
JOHN BISHOP, Box 704 
California 


’ 





GROWERS OF THE WORLD'S FINEST ROSES 
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Giant-Size Fruit 


bigger than aR — bush 


lossoms in the sprin: ng 
beautiful all year, wit 
, quick fruit crops, often 
at two years. lant ap 
Write for Stark FruitTree *° nine trees in plot only 
and Landscape twenty fest square. 


CATALOG FREE 


Shows dozens of U.S. Patented 
Leaders in Standard and Dwarf 
Fruit Trees. Also famous Stark 
Ornamentals, Roses, Shrubs, etc. 
Write today for FREE Catalog. 


MAKE EXTRAMONEY 
Ask for FREE Sales OUTFIT— 
shows how to make extra money 
taking orders in spare time. 


. 6102 
STARK_ BRO’S LOUISIANA. _ MISSOURI 


Stark Bro’s Nurseries, & Dept.6102, Louisiana, Missouri 
Rush 1962 Edition of Stark COLOR CATALOG...FREE! 




















Name. 








| Address. 


MIRROR BRITE 
ADDED LIGHT... 





























MRS. STEWART’S GLASS CLEANER 
a mirrors and all glass surfaces 

leaming brilliance. Leaves no 
eed y film ... polishes without 
hard rubbing. Comes with a light, 
easy- -* use, unbreakable plastic 
spray dispenser. 

Try Mrs. Stewart’s 
Glass Cleaner for 
quicker, better cleaning 
of . . . all glass surfaces 























windows TV screens 
mirrors tile chrome 
ask for it 


at your food store 





BY THE MAKERS OF 


MRS. STEWART’'S BLUING 
Minneapolis 3, Minnesota 


















GIANT RUFFLED TETRAPLOID 
SNAPDRAGONS 


Outstanding New Flower. 
for 1962 


Super Vigorous—Super Blooming 
Extra immense, handsomely ruf- 
fied bl “ in luscious crimson, 
rose, pink. orange, yellow, pure 
white. Largest flowered of ali snap- 
dragons. Massive spikes on long 
erect stems 2}, ft. tall. 
15 years ago we created the first 
Tetra Snapdragons, to give gar- 
deners more oe plants and 
larger flowers. They became most 
pular of all. Now these Super 
‘etras will take over! 
grow. The oeed supply is 
limited, so . cnier tod. 
Special Get-Acquainted 
Packet postpaid for only 
Catalog-Size Pkt. 50c « 1/32 oz. $2.00 
Burpee’s Seed Catalog FREE 


W. Atlee Burpee Co. 


311 Burpee Bidg., Riverside, California 
These Seeds grown on Burpee’s own Farms in California. 


RiaRRR a ni sabliitedie es GEERT Peters 
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THE GENTLEMAN NEED NOT STOOP! 
Beautiful brass Sword-Shoehorn, 27-in. long. Made 
in Eng. A perfect gift. Send for Free Catalog. S-10, 
agg "ASSOCIATES, 2814 Gillham Rd., Kansas 

Ci 
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Defrost in Minutes! 


Use this new spray-on defroster! No more 
hacking or scraping! Simply spray Frost Free 
into freezing compartment . . . in minutes ac- 
cumulated frost magically dissolves. Sanitizes, 
conditions compartment to retard future frost 
build-up. Odorless, non-toxic, non-staining. 
Large aerosol can, enough for 4 applications. 
Guaranteed to please or money back! Frost 
Free, only $1.29, postage paid. Order direct by 
mail from Sunset House, 694 Sunset Building, 
Beverly Hills, California. 


STARS OF PERSIA 


(Allium Albopilosum) 





Gorgeous ball of silvery lav- 
ender flowers 1 ft. in diam- 
eter on ao 3-ft. stem. Grows 
in any gorden soil. Perfectly 
hardy. Bulbs can be left un- 
disturbed for years. Beauti- 
ful in the garden, wonderful 
cut flower, splendid orna- 
ment when dried. 3 bulbs, 
$1.50; 12 bulbs, $5.00. Write for complete cato- 
log listing 448 items of the world’s finest bulbs. 


DELKIN’S BULBS 








Hunts Point, Bellevue, Washington 








Worm Your Dog As You Feed Him! 


Over 1,250,000 dogs and puppies already 
wormed with New PULVEX Worm Caps. It’s 
so easy, a child can do it. Just mix with your 
pet’s regular food. Amazing medical discovery 
quickly and safely expels all roundworms 
(Ascarids). No muss or fuss, no unpleasant 
after-effects. So gentle and effective, veteri- 
narians_use it, too. In sizes for dogs, puppies, 
cats, kittens at all pet departments. Or send 
$1 to Pulvex, 1909 N. Clifton Ave., Dept. 
S-42, Chicago 14, Ill. Ask for free Dog Book. 





ONE HANDY BINDER 
HOLDS 12 ISSUES 
OF Sunset 


Bound in a flash 
Opens flat 
Convenient 

Durable 
Inexpensive 






This attractive, de luxe 
binder holds a whole year’s 
copies of Sunset. Makes a welcome addition 
to your own library, and a thoughtful gift 
for friends. Each binder will be imprinted in 
gold with the year you desire. Only $2 post- 
paid (plus 4% sales tax in Calif.) ; $2.50 
outside Calif., Ore., Wash., Ariz., Utah, Ida., 
Nev., and Hawaii. Indicate year you want 
imprinted (1945-1961) and order today: 
Sunset Magezine, Menlo Pork, California 
F, petit ee | 


WOOD = 
OIL * 










ous 
} CLEANS 
' 
: PRESERVES 
i BEAUTIFIES 





TEEK is especially formulated ‘ 
for the core and preservation 
of all oil finished furniture. Avail- 
able at your locol furniture dealers—or write 


T-K COMPANY 
5320 San Fernando Rd., Glendale 3, Calif. 


MOSQUITOS / MOTHS / MILLERS / 
FLIES / GHATS / FISH FLIES / ETC. 


USES NO CHEMICALS, GASES, ETC. 
No insect recovery. Ha eae, Guaran- 
teed. Built to last 25 y ‘iful 
outdoor lighting. Plug. “into any 110 
volt socket. Very ly priced... 
NO AREA CONTAMINATION 
Uses up to 200 watt 
10c per month. 
attractor. Dead insect catcher, write to 
SING SING a CHAIR, INC. 
sOX 1-3708 PARK 37, MICH 














SUNSET 
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kill ants with 
GRANT’S 


Prevent invasion by ants 
Stake your garden twice 
yearly with Grant's 

Safety-Sealed ... Guaranteed 





















AMAZING EASY WOOD FINISH 
























Now ... a professional wood finish for ama- 
teurs. Simply apply with a cloth. No brushing 

- no lap marks. Choose from 30 beautiful 
stains . . . Colonial . . . Modern . . . or Deco- 
rator . . . colors that dry to a durable, bar top 
finish. Ideal for unfinished furniture, wall pan- 
eling, floors, cabinets, antiques. Complete fin- 
ishing or refinishing kits from $1.50 to $6.59. 
Free color brochure. Available at unfinished 
furniture, paint, lumber and hardware stores. 


BEVERLEE’S SATIN STAIN, INC, 
1410 Mooney Bivd., Visalia, California 
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@® ELECTRADIANT CABLE 


The Most Exciting Heating News In 
Generations Is the Successful Develop- 
ment of Electrical Radiant Heat. Elec- 
tradiant Heat, the Last Word in 
Scientific Heat Corhfort, Gives Mod- 
ern Homes Uniform, Healthful, Inex- 
pensive Warmth and Comfort the Year 
Round. 
Inquire now! 
ELECTRADIANT CORPORATION 

500 Del Monte Ave., Monterey, Calif. 








relaxes ¢ 2 
ives § 
soothes 26k 


a5 ¥ 
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Enjoy stimulating massage at home. . . 
facials, body massages, scalp treatments. 
Safe, easy to use. With 4 Special Ap- 
plicators. Postpaid. Only .. . $g-95 
Send Check or Money Order to 
Dept. V-971-K 


appliance corp 
WISCONSIN 
















traditional designs 

% unusual art, craftsm i 

lish selection of golf, 
ing, folk dance cards 

wer CARD ¢ COLOR BROCHURE 


= Pana ta 


Weird groans; moaning winds, clanking chains 
and creaking stairs; spooky sounds for party 
fun —a 12” LP album with 40 min. of ‘‘haunting"™ 
sounds. If your dealer doesn't have it, send $4.98 
check or money order. MP-TY Services, Dept. 5S, 
7000 Santa Monica Bivd., Hollywood, Calif, 








SPECIAL THIS YEAR . . . giant luscious Sultani Dates, 
So fragile that they can be packed only two layers 
deep. Approximately 3 Ibs. in natural reed basket 
handmade in Mexico, $4.75 .. . a treat or a gift... 
Our regular gift-pack of Select Sultani and Saidie 
Dates, 2 tbs. box $2.25; 3 Ibs. box $3.10. Asst’d. 
loose-pack, approx. 4 Ibs. box $3.80. All prices in- 
clude pre-paid shipment in United States. STEPPLING 
DATE FARM, Rt. 1, Box 161, Calexico, California. 
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SAVE ON ART SUPPLIES 
ORDER BY MAIL 
Send us a list of your needs or 
send $1.00 for a catalog. 


R. C. COLOR. STORE 
P. O. Box 86 Carlsbad, California 


— 

















PROFESSIONAL 
TREE CARE 


by DAVEY 


best for your trees 
















Professional tree service requires training 
and the best of modern equipment 

Davey's new Covered Wagon Chipper is just 
one reason our crews ore fast, neat 


and economical. Call us 


LOCAL SERVICE EVERYWHERE IN THE WEST 


DAVEY TREE SURGERY CO., LTD 











FOR BIG OR TALL MEN ONLY! 


We specialize in Large Sizes Only! Sizes 10 to 16; 
widths AAA to EEE. Dress, sport, casual, golf shoes, 
insulated boots! Also slippers, jackets, sweaters, 
raincoats. Dress and sport shirts with bodies cut 
full 4” longer than usual, and exact sleeve lengths! 
Not sold in stores; by mail only. Satisfaction Guar- 
anteed! We're America’s best-known and largest 
specialist for big and tall men! Write TODAY for 
FREE Style Book! King-Size, Inc., 5011 Forest St., 
Brockton 64, Mass. 





TRULY DIFFERENT 


CHRISTMAS 
CARDS 


reflecting the color and 
charm of Old Mexico. 
For brochure and 
sample, send 10c to 


Enchant 
Your 
Friends 
With 
These 


ARTES de MEXICO overt. s 


1039 INCA ST., DENVER 4, COLORADO 


























GIANT 
IRIS 


25c Each 


Now you can have an up- 
to-date collection of Tall 
Bearded Iris at bargain prices. Recent introductions 
that regularly sell from 60¢ to $1.50 each. Gorgeous 
colors including RED, PINK, COPPER, BROWN, 
YELLOW, BLUE and UNUSUAL BLENDED shades. 
Limited number available for immediate delivery. 
Top Quality Oregon Grown Plants 
[] 20 NAMED VARIETIES 


ALL DIFFERENT, $5.00 
or if you cannot accommodate this quantity 
CL] 10 NAMED VARIETIES 
ALL DIFFERENT (30c Ea.), $3.00 
All Plants Labeled and Postpaid 
Immediate Shipment Minimum Order $3.00 


Waller Mare Gardens 


BOX 38-MI-10 BORING, OREGON 

















transform sickly 
house plants 

to luxuriant 
greenness! 


REPLANT WITH 


NPI 


planter 
mix 

















EXCLUSIVE ALFALFA COMPOST 
gives house plants 
**new life’’ BOOST. 
Balanced ingredients. 
Easier to use. 
INSTANT WETTING. 
AT YOUR GARDEN 
DEALER 


Nutrilite Products, Inc. 









Mrs. Douglas J. Baldwin 
1926 Apple Valley Road 
Rockland, Connecticut 





500 Name-Address Labels, 25c 


500 gummed economy labels printed with any 
name and address, or any wording up to 4 
lines, just 25c. 144” long. In two-tone plastic 
gift box, 35c. 5-day service. For superior qual- 
ity, order Gold-Stripe labels. De luxe paper— 
rich gold trim—any wording you want up to 4 
lines. Set of 500, 50c. 2” long. In two-tone 
plastic gift box, 60c. 48-hour service. Postpaid. 
Satisfaction guaranteed or money back. Walter 
Drake, 710 Drake Bldg., Colorado Springs 12, 
Colorado. 


UIT 


CARRIER BAG 


Perfect for those last minute 
overnight trips. Corrier bag is 
made of attractive eight 
gouge viny! plastic with 
sturdy zippered inserts. It 
will easily accommodate 
two suits and two extra 
zipper pockets will hold 
personal miscellaneous 
accessories. Choice of red 
or green scotch plaid. 
Send check or M.O. for 
$3.95 P.P.D. tax inc. 


Les Angeles 16, Calif. 








SHOWER 
HOOD 


ONLY 
$1.00 
ppd. 
Protect your hairdo and makeup while showering. 


Keops water and burning soapsuds from your eyes 
at the same time gives you full vision and elimi- 


nates normal shower hozards. A novel gift... a 
real bathing necessity. 
JOHN BISHOP Box 704, Ojai, California 


DIABETICS 


Send for FREE literature listing 
valuable Aids and Conveniences 
for Diabetics 


Write, giving your name and address to: 


BONTONS 


P. 0. Box 1281 New York 8, W. Y. 




















Plant Seeds Soon to 
Enjoy the Magnificent 


Burpee Giant 


Gloriosa Daisies 
SPECIAL TRIAL OFFER 


Huge, spectacular long-stemmed blooms, up 
to 7 in. across, never before seen. Bronze-cen- 
tered, with long broad petals of yellow, gold, 
mahogany, and bicolors, mixed. 

Easy to grow, so hardy they withstand ex- 
tremes of heat and cold, live over winter and 
for years. The rugged 3-ft. plants bloom pro- 
fusely, early and - edatend 

For earliest blooms next year, plant seeds 
soon. SPECIAL— Send Dime Today ¢ 
for 25c-Packet of Seeds postpaid. 


W.ATLEE BURPEE CO. 
278 — Build 278 Burpee Building, Riverside, California Riverside, California 













GET THIS FAMOUS 
FILSON CRUISING COAT 


Long-wearing, comfortable! 
Thru Your Local Dealer 
For a complete description 
write to C. C. FILSON CO, 


Maritime Bidg., Seattle 4, Wash. 
Since 1897 


SPORT KING COACH 
America's Finest 
Rounded top. No side 
sway. Fits all pickups. 
Insulated. New Bath- 
room Model. Sink, 
. stove, ice box, di- 
F nette, beds, etc. 

Write for FREE brochure and nearest dealer's name. 

Two Factories: Sport King Coaches, Inc. 

437 E. Carson St. 148 Caldwell Blvd. 
Torrance 55, Calif. Nampa, Idaho 


270 

















LASTS 100% LONGER | 


This super 
durable clear 
finish in GLOSS 
and SATIN out- 
performs all 
others on wood 
—interior, 
exterior, marine. 


Write for free folder, name of dealer 
(F2) PRATT & LAMBERT-INC. 
4900 S. Kilbourn Ave., Chicago 32, Ill. 


TTx LAMB 
RA @ EX 


VARMOR 


SLtan suse sare 























LIVE SEA HORSES. Order one 

mated pair of Dwarf species Living 
’ Horses . . . sent air mail from 
Florida for ‘$3.50 postage paid. We 
include food and instructions free. 
Father bears the young alive! Easy 
for you to keep in a goldfish bowl. 
Hardy. Educational . . . fun for the 
entire family. We guarantee Live 

very. 


Florida Sea Horse Co. Dept. 81 
Box 5095, Miami 1, Fla. 








NEW SHAVER PACKS ITS OWN POWER 


™ For outdoorsmen or servicemen 
— the all-new Norelco Sports- 
man gives quick, clean rotary- 
blade shaves on 2 flashlight 
= batteries. Plus easy flip-top 
cleaning. Slim case houses bat- 
teries, mirror, quick-recoil cord. 
At your Norelco dealer. Com- 
plete with case (less batteries) 
$19.95. North American Philips 
Company, a. 100 E. 42nd St., 
New York 17, N. Y. 





$ 








CUPROLIGNUM 


OO-PRO-LIG-NUM 


rot, mildew, termites, 
white ants, wood lice, 
ites. Easy 


spray or 
dip—dries fast—excel- 
lent base for nag Ask 
for it by na 
CUPROLIGNUM 
green or clear. 


ORIGINAL— 
Composite Copper 
Phenolic Wood 
Preservative. 


RUOD & CUMMINGS. Ir SEATTLE 99. WASH 








LIFE TIME GYM SET 

®@ Made of Douglas fir 
plastic resin coated. 

© Utmost stability—lasts 
a lite time. 

@ Slides, jungle gyms, 
swings, overhand ladders, 
Six models from $54.95 
Free Illustrated Catalog 

PLAY-WELL EQUIPMENT CO. 
164 Bielec Lane City of Industry, Calif. 


FREE = PERMA-PELENT 


New one coot silicone formula. 
Corrects moisture problems on 
block, brick, stucco, stone, as- 
bestos siding and all above 
grade masonry surfaces on your 
home. Less than one cent per 
square foot applied 

PERMA-STONE CO. 


Desk 81 
719 E. Hudson, Columbus, Ohio 











gophers, moles, squirrels 
SAFE-EFFECTIVE 


4) DESTRUXOL 


SUNSET 
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® 
the gift new mothers 
will bless you for 


infansea 





She'll use her Infanseot every day in so many helpful 
woys. Her baby is always near; so safe, so com- 
fortable. And for feeding, Infanseot is a blessed in- 
vention. Her hands stay free! When it's time to go 
colling, the sturdy five-position stand folds ovt of 
the way. She carries her baby comfortably in his 
Intonseat. Strong tie cords fasten Infanseat securely 
in stroller, anywhere for wonderful travel convenience. 
Choice of pastel pink, blue or yellow. Only $8.98. 
Mail orders filled by: i 


FREDERICK & NELSON 
Seattle, Washington 





FULLY 
AUTOMATIC 
Lawn and Garden Sprinkling 


uitelico 


Turfco Folly Auto- 
matic Sprinkling wa- 
ters your lown and 
garden avtomotic- 
ally. Turns itself on 
and off at preset in- 
tervals, night and 
doy, whether you 
ere at home or 
away. Now, an eco- 
nomical and conven- 
ient Fall installation 
will add hours to 
your leisure time, for 
seasons to come. Full 3-year guarantee. Phone or 
write for details and name of nearest dealer: 

TURFCO, 1200 Stewart St., Seattle, Washington 

MA 3-6161—Portiand BE 5-833! 
Spokane FA 7-1571 




















OPEN-HEARTH FIREPLACES 


© Cabin Owners 
© Family Rooms 


... the fireplace with 
RADIANT HEAT 
© CODE APPROVED 
© FIRE SAFE 


Installed easily 
— in less than 
a day. 

NO MASONRY 
OR CONCRETE 
NEEDED! 










For illustrated brochure, write or call 
Dept. N-10 721 MacArthur Bivd. 
San Leandro, Calif. LOckhaven 9-1451 











flexPot PET DOOR 
Ends Door-Tending, Whining, Scratching 


Why be a doorman for your 
pet? FlexPort ends scratched 
doors and whining. Keeps 
out flies, wind, rain. Gives 
you and dog or cat com- 
plete freedom. Soft plastic 
triongles close gently and 
tightly. Easily installed. 
Prices start ot 
$19.90. Be- 
fore ordering 
send for free 
folder. 


Turen, Inc., Dept. SN-10 


2 Cottage Ave., Danvers, Mass. 





STEEL AND ALUMINUM GREENHOUSES 
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For a lifetime of year-around gardening pleasure. Pre- 
fabricated scetions simply bolt together. 6, 8 and 14 ft. 
wide, any length. Also lean-to’s and specials. Display on 
Highway 99, north of Seattle. 


L. A. KRAUSE & CO. 


14702 Highway 99 Lynwood, Wash. 














66 © % PATENT OFRCE NO senses 


The most complete line of glues on the market. 
Sold in hardware, variety, and paint stores and 
lumber yards everywhere. Dealer inquiries in- 
vited. Pacific Northwest representatives are 
Trans-Plastic Distributors, 1815 Trade Street, 





S.E., Salem, Oregon. 
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Miniature Play Foods—48 for $1 
Mouth-watering miniature play foods will 


thrill any little girl . . . and her dolls! 39 dif- 
ferent foods and 9 slices of bread. Artistically 
eolored to look absolutely real. Chicken, steak, 
lobster, vegetables, snacks, fruits . . . mouth- 
watering watermelon, bananas—even a bunch 
of grapes! They’re all non-toxic and guaran- 
teed to please any child! Set of 48 pieces for 
only $1, postage paid. Order Dolly’s Food Set 
from Sunset House. 694 Sunset Building, Bev- 
erly Hills, California. 














LUXURIOUS GOOSEDOWN QUILT 






FREE 
40 e SAMPLES 
” COTTON OR SATIN COVER 
SIZE 72x84—$32.50 POSTPAID 
KING SIZES AVAILABLE 
Quilts Recovered Too! 
Write MAYO’S SLEEP SHOP 
Dept. SU 15210 10th S.W. Seattle 66, Wash. 















Colors: 
Multi-color 


In model that grows 
checks and prints. 


in all directions. 


Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trublan ($6.98); San- 
forized Cotton Suede ($3.98). Ideal gift for infants 
to 4 years. Ask about the Toddler mode! with legs 
and plastic-soled boots. 


MERRY GO ROUND 
Seattle & Northgate, Wash. 


Baby’s Safest Sleeping Garment 


AMERICAN 
BEGONIAS 
Our own Double Ruffled 
Rose Form, Ruffled Pico- 
tee, Exceptional Hanging 
Basket Forms. 

FUCHSIAS + GLOXINIAS 
CALLAS - ACHIMENES 
DAHLIAS .and GLADIOLUS 
All illustrated in full color in our new 
catalog. Send for your copy now, and 

include 25c to cover handling costs. 


Hilenel Brothers. 


2545-S Capitola Road, SANTA CRUZ, CALIF. 


Order by mail or see 
on display at: 








PEONIES 


UNDIVIDED 2 and 3 yr. roots that will bloom 
the first yeor. 


Send for list 
MOORE'S NURSERY Clyde & Rose 
Rt. 3, Box 356 Chehalis, Wash. 








SHOE "aINGs 
$750 


Genuine Solid Green 
or Black JADE 
Highly Polished. 4” 
to 4 d ° 
bd hw wide 16.00 + 10% Tax 


CIRCLE of JADE 


1240 FLEETWELL 





State 
Size & Color 
WEST COVINA, CALIF. 
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SHOPPING CENTER 











Here it is! Your chance to get the New 
“SUN-GLORY” prefabricated complete- 
to-ground greenhouse! Newest style! 
Lifetime REDWOOD! Hailproof! Self- 
shading. Needs no base! Has built-in 
benches. Prices on Sturdi-Built green- 
houses start at $199, freight prepaid! 
Send for Color Catalog showing sizes 
and styles: Sturdi-Built Mfg. Co., Dept. 
S, 11304 S.W. Boones Ferry Road, Port- 
land 19, Oregon. 





... use a LITTLE GIANT pump 





Now! You can buy a Little Giant 
waterfall kit.. includes pump, 
hose, clamps, restrictors and electric 


cord. 
WRITE FOR DETAILS 


ARTHUR K. JONSTON 
P.O Box 6655 ® Portland Oregon 











FRANKLIN 
STOVES 


Inexpensive to op- 
erate and comfort 
able to use. These 
stoves lend en- 
chantment to in- 
teriors, old and 
new, Charcoal 
broiling cooking 
convenience, 
Our stoves may be 
supplied in porce 
- lain enamel colors. 
The original Folding Door Franklin Stove manufac- 
tured in three sizes. All stoves without our name are 
copies 
Also manufacturers of cast iron ranges, stoves and 
furnaces. For information write to Dept. WO 


PORTLAND STOVE FOUNDRY CO., Portland, Maine 

















Distinctive for 
your home. Your 
ast name and 
house number 
routed in cedar. 
= : Size %4”x6”"x16”". 
Finished in natural, redwood, or white-with 
black or white letters. Lettered one side, 
$2.65; both sides, $3.65. Postpaid. Washington 
add sales tax. We will also custom make 
routed signs to fit your individual needs. 
James Burns, Rt. 2, Lynden, Wash. 
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Tree camellias are featured in this border planting combined with azaleas and ajuga, 
Header boards help to keep ground cover in its place and add interest to they 
planting. Fence with tracery of evergreen clematis makes a handsome background 


How to train tree camellras 


Consider yourself a prime prospect for tree- 
form camellias if you like something just 
a little different and if you can spare a 
few minutes a month for training. Because 
you must train them for several years you 
see very few of these stylish plants in the 
retail nurseries, 
priced high. 


and those available are 


Make your selection from varieties known 
to grow rapidly, such as “Elena Nobile,’ 
“Kramer’s Supreme,’ ‘Masterpiece,’ ‘Pae- 
oniaeflora,’ or ‘Purity.’ Choose plants with 
a very dominant main stem and few 
lateral branches. Be sure you're buying 
vigorous plants. Last year’s growth gives 
a good indication of their vigor (your 
nurseryman can point this out to you). 
Choose plants that are at least 24 feet 
in height. 

Transplant camellias from cans to larger 
containers or into the open ground. 
(Growing them in containers for the first 
two to three years is recommended; the 
portable plants are easier to tend.) Be 
sure that the container is large enough 
to accommodate the plant for this period. 
Use a soil mix that contains at least 14 
peat moss, leaf mold, composted sawdust, 
or fir bark, and 2% light loamy soil. For 
support use a redwood stake about a 
foot taller than the plant, and tie se- 
curely. The tying process “irons out” 
many slight irregularities in the stem. 
The main stem (trunk) must stay firmly 






in place to assure straight, upright 
growth. Make a frequent check of the 
ties, and loosen those that show signs 
of binding. 

The real training begins in spring. After | 
flowers bloom and fade and new vege- | 
tative growth appears, remove all except 
the leader and the top two or three lat- 
eral (side) branches. When the new’ 
growth is 2 to 3 inches long, pinch the 
tips of the laterals te make them less 
dominant. Leave the leader (main ver- 
tical stem) untouched; when the new 
growth is about 3 inches long, encourage 
it to grow upright by tying it to the 
stake. Be sure to keep the leader tied in 
place thereafter. The plants can be trans- 
planted into larger containers or into the 
open ground during the winter or in early 
spring just before new growth starts. 
Feed plants with an acid fertilizer at 3 
to 4-week intervals, from late February 
or early March until the first of Septem- 
ber. This forced feeding normally results 
in 6 to 8 inches of new growth per year. 
To be an effective tree-form, the camellia 
needs 48 to 60 inches of trunk. This 
means training the main stem to this 
height and then pinching out the tip to 
force lateral growth. These laterals form 
the framework of the tree. Camellia plants 
from gallon cans take three years to reach 
a height of 60 inches; those in 5-gallon 
cans take only two years. 





SUNSET 
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FREE! Write for Formica® Kitchen & Bathroom Ideas 


Here’s the information you’ll want on Formica laminated plastic | — 


before you build or remodel: Colorful idea pictures . . . suggestions on ' AN Your Gueventen of 


use and care of Formica surfaces... a Formica Blue Book of Qualified ‘% 
Dealers with names, addresses and phone numbers of craftsmen skilled 
in working with this famous long lasting material. Don’t chance the 
disappointment of an imitation. Buy from the dealer who 

displays this emblem. 


Write today... Formica Corporation « Department C-60 © Cincinnati 32, Ohio « Want swatches of 85 Formica colors? Send 50c. 
subsidiary of Offer good only in U.S.A. 





AA A FIRESIDE 
VAN FANTASY... 
WITH SCULPTURED 
TILE...Your fireside takes 
on fresh dimensions of 
warmth and elegance with 
Pomona’s new Sculptured 
Tiles."Laurel Leaf”,B 

a ceramic tile de- 

signed by George Nelson, 
is used here in a random 
pattern to add enchant- 
ment and beauty...a far 
step from the chimney 


6 of yesteryear 


corner , 
“ ymore than 
ever, an invitation to sit in 
quiet repose in the glow 
of an open fire...and 


dream. And if your dreams 


today include the planning 


of your new home, . 4 
\ 


explore the- excit- . 
ingly different uses of 
Pomona Sculptured Tiles 
and Designer Tiles for 
fireplace facings, kitchens, 
baths and other areas. 
Pomona offers the most 
complete selection of un- 

usual designs and 

patterns...available 
in white and a wide variety 
of decorator colors, in 


various textured finishes. 


POMONA 








